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HOW many million times 
have retail butchers heard 
this question—how many 


milllon women, about to 


™ x ; 
order beef, have asked it ~~ for che pro 


again and again—‘‘but 


are you sure it’s tender?” 


*from page 3 of the famous 
Tenderay Portfolio 


Itdescribes in detail the process which 
improves beef in so revolutionary a 
mannetr—and which offers you a mer- 
thandising opportunity that puts new 
punch into the beef business! 


For your copy of the Tenderay Port- 
folio, specially written for packing 
Company executives, please address 








Yes—and this fully automatic smoke generator will give 
you complete smoke control during the smoking period, 
improving the quality and appearance of all smoked 
products. 

The sawdust hopper holds a 6 to 8-hour supply of 
dampened sawdust. An adjustable conveyor feeds the 
sawdust at the required rate to produce the desired density 
and volume of humid, cool smoke. Exclusive scientific 
burner design cuts sawdust consumption as much as 70%. 
Gas or other fuel expense is completely eliminated from 


BUFFALO SMOKEMASTER 


FOR 
AIR CONDITIONED 
OR 
STATIONARY 
SMOKEHOUSES 


smoke generation—ordinary dampened sawdust con- 
sumes itself. 

The filtered smoke, free of soot and flyash, can be piped 
to as many as four or more air conditioned or stationary 
smokehouses. 

Write now and learn how this money saving unit can 
be adapted to your present smokehouses. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY BUFFALO, N. Y. 
CHCAGO — BOSTON — DALLAS — LOS ANGELES — BROOKLYN 
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FOR COLOR 


In fresh sausage Cerelose protects the desired color. In all 
kinds of sausage Cerelose, pure Dextrose sugar, helps to de- 
velop that good color. Many meat packers are enthusiastic 
in their praises of Cerelose. They recognize that this pure 
Dextrose sugar is an aid in the fixation of color. They also 


appreciate its economy...For further information write: 


CORN PRODUCTS SALES COMPANY 


333 NORTH MICHIGAN. AVENUE - CHICAGO, ILLINOIS 
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“HALLOWELL” 


PACKING PLANT EQUIPMENT 


SI SPE <TR SD 


AE ae oe SEE A 


The steel construction of “Hallowell” Equipment is so strong, so sturdy, that 
long service is inevitable. This means a lasting investment that will give full 
value on every cent you spend. 





And for the sanitation standpoint too, “‘Hallowell’’ Steel Equipment is the logical 
choice. With no porous surfaces or cracks that catch and hold dirt... no hard- 
to-clean corners to take that extra wash-up time, ‘‘Hallowell’’ meets the modern 
requirements. 


STANDARD PRESSED STEEL Co. 


BRANCHES 
tages as well. The complete line is shown ——_— BOSTON ey ees SRANCHES 


‘‘Hallowell” offers many other advan- 








t . po — a - . loa - CHICAGO 
in our catalog, a 40-page prepar INDIANAPOLIS ahead SAN enaneweo. 





exclusively for Packing Plant executives. 
Mail the coupon at the right and we'll be 
glad to send your copy at once. Mr. title 


Send me the HALLOWELL Packing Plant Equipment Catalog 





Company 





Address 
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lis no news that Jamison 

Cold Storage Doors are rugged and efficient. 
But it's BIG news that ruggedness and . 

efficiency are now combined with modern, 

streamlined design. 

SSS The PAUL CRET ORGANIZATION, 

. world-famous architects and designers, col- “4 

laborating with Jamison engineers, have im- "a 

parted to Jamison Doors a beauty of styling 


in complete harmony with the modern trend. " 
In addition to doors with standard wood 

panel fronts, special finish doors in gleaming ms 

stainless steel, porcelain, plywood, etc., are of 


featured to match surroundings. 


The new Jamison "Adijustoflex" Hinge is én 
the greatest development in spring hinge th 
design since Jamison introduced the im- Me 
proved spring hinge over 30 years ago. m: 
Modern beauty with old reliability. a 

The new "Model W Wedgetight" Fast- od 
ener operates with less than half the effort we 


of former type. A child can open it. 
Write for new bulletin No. 122 today! re 


a = Your copy is free. . . . JAMISON COLD ha 
JAMISON STANDARD TRACK DOOR It 
WITH NEW TRAP LIFTING DEVICE STORAGE DOOR COMPANY, sa ai 

Hagerstown, Maryland. Branches s 4 $e 
in principal cities. 4 £ 


Jamison, Stevenson and Victor Doors 
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“Look at that rotted malt!” 
... Stormed the BOSS. 


HAT may not be what actually 

was said by the Boss and Super- 
intendent, but here’s what really 
happened. It was in the drying room 
of a malting plant. From the steep 
tanks on the floor above, the grain 
and water flowed to the germinating 
and drying compartments. But, when 
the malt had dried, rot set in. The 
valves on the steep tank lines were 
leaking —water was seeping into the 
malt. 

There wasn’t anything wrong with 
the piping; the trouble was in the 
valves. Their all-iron seats and discs 
were corroding; they wouldn’t hold 
tight. 

To replace these valves with like 
—as ordinary maintenance would 
have it—was insufficient in this case. 
It gave no assurance that the malt 
wouldn’t be damaged again. Pre- 
ventive Maintenance was clearly 


“It's water leakage that did 
it," said the SUPERINTEND- 
ENT. “We can’t seem to keep 
those valves tight.” 








**This,’’ said the CRANE 
SALESMAN, “is a case for 
Preventive Maintenance. And 
Crane has the valves it pre- 
scribes.” 

needed. That’s why the Superintend- 
ent called in E. B., the Crane Man. 
They studied the problem, and with 
Preventive Maintenance they elim- 
inated trouble at the source. The all- 
iron valves were removed, and 
Crane Brass Trimmed Gate Valves 
with greater resistance to the cor- 
rosive condition, were installed. 


Results: (1) the costly problem was 
solved. (2) The management has 
peace of mind about the safety of its 
processing and product. (3) Another 
manufacturer has learned the econ- 
omy of Preventive Maintenance. Has 
learned, too, that Crane makes the 
right valve for economical service in 
every flow-control need—and that it 
pays to consult the,Crane Represent- 
ative on every piping problem—big 
or little. 


*This case is based on an actual experience of a Crane 
Representative in our Milwaukee Branch, 











VARIETY OF TRIM 
WIDENS USE OF CRANE 
IRON BODY GATE VALVES 


You can cut piping costs materi- 
ally by using iron body valves 
wherever they are suited. With 
Crane Iron Body Gate Valves, 
you can handle more jobs of flow 
control. Crane builds these valves 
with a wide selection of proved 
trimming metals: Crane Brass for 
enduring service on steam, water 
and oil lines; Crane Iron for effi- 
cient handling of gas and fluids 
corrosive to brass; Crane Exelloy, 
18—8 Mo., and many others for 
the toughest spots in your lines. 


Crane Standard Iron Body 
Gate Valves with wedge disc, are 
made for pressures up to 125 
pty steam, 200 pounds 

.O.G. Available in non-rising 
stem and OS&Y patterns— 
screwed or flanged—up to 48 in. 


For Preventive Maintenance on 
a lot of services 
in your plant, 
check into this 
Crane No. 461. 
Ask your Crane 
Representative 
to demonstrate 
its features. 

































































CRANE CO., GENERAL OFFICES: 
836 S. MICHIGAN AVE., CHICAGO 
VALVES + FITTINGS «+ PIPE 
PLUMBING + HEATING +» PUMPS 
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Both these coolers operate efficiently with 
dependable ARMSTRONG’S CORKBOARD 


AY back in 1919 Emil Leue 

& Son, Buffalo, insulated their 

meat cooler with Armstrong’s Cork- 
board. They expected years of effi- 
cient insulation . . . and that’s 
exactly what they got. Not only 
has this corkboard given satis- 
factory service for 20 years, but 
it has been so durable that both 
the insulation and the plaster finish 
are still in excellent condition. 
The meat cooler is still in active 
service and the corkboard will 
probably give many more years 
of trouble-free insulation. Small 
wonder, then, that Emil Leue & 
Son chose Armstrong’s Corkboard 
when they installed another cooler. 
That’s the kind of performance 
you can expect from CORK insu- 
lation. Properly installed, Arm- 
strong’s Corkboard saves you money 
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every year it is in use. It effectively 
bars the passage of heat, thus con- 
serving costly refrigeration and 
helping to control temperatures 
within desired ranges. This cork- 
board is extremely resistant to 
moisture, thereby keeping its maxi- 
mum insulating efficiency for years 
even under severe service conditions. 
That’s why leading packers 
throughout the country depend on 
Armstrong’s Corkboard for per- 
manent, economical insulation. 
Get the benefit of Armstrong’s 
engineering experience in planning 





STILL oN THE J0B—this 20-year-old meat cooler in the 
Emil Leue & Son plant, Buffalo. In 1919 it was com- 
pletely insulated with 4” of Armstrong's Corkboard. 
After 20 years of service, Mr. Leue was so well 
satisfied with its efficient performance, that he chose 
Armstrong's Corkboard to insulate his second cooler, 


any type of low temperature insu- 
lation job. Write today for in- 
formation. Armstrong Cork Com- 
pany, Building Materials 
Division, 952 Concord St., 
Lancaster, Pennsylvania. 


. [rmstrone’s CORKBOARD INSULATION 
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prevent this loss is with refrigeration and cooling 
equipment that maintains constant temperatures 
and humidity at all times, and in a// parts of the 
cold storage rooms. Buffalo engineers recom- 
mend units of the correct capacity and using the 
correct refrigerant temperatures to give you this 
ideal combination of temperature and humidity. 


Buffalo Unit Coolers are rendering that kind of 

cooling service in a rapidly increasing number of 

MB Shrinkage in your cold storage rooms must be plants where the management is determined to re- 

prevented — the lost weight cannot be returned to duce “Shrinkage Losses” to the absolute minimum. 
perishable food products. 


If you want to reduce your shrinkage losses, write to- 
Refrigeration engineers agree that the best way to day for complete information on Buffalo Unit Coolers. 


BUFFALO FORGE COMPANY 


468 Broadway Buffalo, N. Y. 
Branch Engineering Offices in Principal Cities Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 
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“I LIKE TO DOBUSINESS WITH STANGE... 


You people seem to take a personal interest in our problems and go 


out of your way to help us whenever you can. I sure enjoyed being at 
your plant today." 


“Well, thanks, I only hope that this new product that we have developed 
for you works out as well as the last one. Keep me posted and . « 
happy landings.” 


Soluble Seasonings @ Peacock Brand Certified Food Colors 
Branding Inks @ Nitrite Tablets @ Curing Tablets 


COMPANY, 2534-40 W. Monroe 5St., Chicago 


993 E. Third St., Los Angeles, Cal. 1250 Sansome St., San Francisco, Cal. 
In Canada: J. H. Stafford Co., Ltd., 21 Hayter St., Toronto, Ontario 
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THE MODERN WAY Ee 
OF DEHAIRING HOGS Ts 






Zz ° 










OIN THE PARADE OF PLEASED PORK PACKERS, WHOSE USE OF 


BRISGO 


REG. U.S. PAT. OFF. BY HBRCULES POWDER COMPANY. 


THE MONEY-SAVING , MODERN METHOD 
OF DEHAIRING HOGS, 
ASSURES HIGHEST GRADE PRODUCTS AND TOP PRICES, 
WHETHER THE MARKET IS UP OR DOWN / 








J 





HERCULES POWDER COMPANY 
910 Market Street, wilmington , Delaware, 


PLEASE SEND INFORMATION ABOUT BRISGO 


























Name 
HERCULES NAVAL STORES 
HERCULES POWDER. COMPANY Company 
WILMINGTON, DELAWARE. Street 
BRANCH OFFICES :— CHICAGO--- NEw YORK-::- Cit State 
ST.Louis --- SALT LAKE CITY --- SAN FRANCISCO y occas 
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And Armour’s Sheep Casings 
Help Give It The Qualities She Likes Best! 


@ This is Mrs. Consumer . . . the lady who finally spells success or failure for 
any food product! ... And she likes pork sausage ... serves and enjoys 
millions of dollars worth every year! . . . Whether she likes your pork sausage 
depends entirely on its qualities—qualities she likes and demands. . . . First of 
all, she wants flavor . . . the juicy, mouth-watering flavor that has made pork 
sausage America’s favorite. And Armour’s Sheep Casings are naturally excellent 
protectors of your sausage goodness. . . . Second, she insists on appetizing ap- 
pearance. And Armour’s Sheep Casings have the resiliency and uniformity to 
cling tightly to your sausages, giving them attractive, well-filled appearance 
at all times. . .. Armour’s Sheep Casings are available in all sizes to meet 


your pork sausage requirements. Call your Armour Branch House today! 


Camow: and Conepireg 
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ticularly lard—says H. H. Kildee, dean of agri- 

culture, Iowa State College, can be brought about 
by greater packer-producer cooperation aimed at 
more efficient, economical and profitable production 
of market hogs of superior and more uniform type, 
weight and finish, and by bettering the quality, uni- 
formity, processing and packaging of pork and lard. 

Reaffirming suggestions he made last year at the 
convention of the Institute of American Meat Pack- 
ers, Dean Kildee pointed out to the Iowa Swine Pro- 
ducers Association at its recent annual meeting 
that three groups of factors must be given attention 
in any attempt to improve efficiency in the hog busi- 
ness. These groups of factors are: 

1.—F actors of efficiency for which producers are 
responsible. 

2.—F actors of efficiency for which packers are 
responsible. 

3.—F actors of efficiency for which producers and 
packers share responsibility. 

Dean Kildee listed the use of more efficient breed- 
ing stock, improved feeding and management, main- 
tenance of health and vigor, regulation of the an- 
nual hog supply to the market demand, and 
provision of a more uniform supply of market hogs 
throughout the year, as ways in which producers 
can “help themselves.” 

He suggested that packers estab- 
lish a more logical and uniform 
system of grading market hogs, 
pay for hogs on a basis of carcass 
yield and quality, grade and label 
pork and pork products on a defi- 
nite quality basis, and improve the 
competitive position of lard. On 
the present grading and buying sit- 
uation Dean Kildee said: 

“T believe that we should cooperate in making a 
thorough study of hog marketing in an effort to 
determine the best system of grading and paying 
for hogs. A logical solution of the present confusing 
situation concerning grades and prices would un- 
doubtedly result in the marketing of a much higher 
proportion of hogs of improved carcass yield and 
quality. 

“In Denmark, 
Canada and Great 
Britain, and on a 
few markets in 
the United States, 
hogs are bought 
on a basis of car- 
cass yield and 


| tetas tar T in the status of pork—and par- 





HOW TO HELP 





Pork and Lard 


quality as determined by rail grade or by cut-out 
value. In this country nearly all hogs are bought on 
a basis of estimated total carcass yield or dressing 
percentage. Unfortunately, dressing percentage is 
determined in large measure by the amount of fat 
on and in the body. Tests have shown that the price 
preferences expressed by the packer buyers too 
often do not find 
support in the 
cut-out value of 
the carcasses.” 
On more defi- 
nite grading and 
labeling of pork 
products, and on 
the lard situation, 
Dean Kildee de- 
clared to his audience of swine producers: 


“Improving the consumer demand for pork and 
pork products is very much needed. Much work in 
this field is being carried on by some of the packers. 
Pork and pork products should be graded according 
to recognized standards. The consumers should be 
informed of the quality they may expect in different 
grades and the proper relationship 
of price to grade, thus enabling 
them to purchase the quality and at 
the price they can afford.” 

Greater standardization of qual- 
ity of pork products is needed, 
Dean Kildee said, continuing: 

“Most commendable work has 
been done in the processing and 
marketing of hams. In the case of 
bacon and sausage, there is still 
need for considerable improvement. The great need 
is for standardized quality. Even in the top brands 
there is a lack of uniformity. It is, however, com- 
mendable that packers are not only recognizing 
changes in consumer demand, but in many cases 
they are anticipating and initiating them. 

“The lard situation is a serious one. This is true 
in spite of the fact that the National Live Stock and 
Meat Board, the Agricultural Experiment Stations, 
and more recently the Institute of American Meat 
Packers, have furnished proof of its superior nu- 
tritive value, its shortening power, its digestibility 
and its quality of imparting superior flavor to 
foods. In January this year the storage supplies of 
lard totaled 161 million Ibs. 


(Continued on page 40.) 














































° 


nen mi Rm tin Lr en acy ote Et mnie iar ect 
mer pn PA asa torn ies tesa tices 


cerita net Eas A PART meinen 
erioeenawepne eye rina : 



































LARD SPOTLIGHTED 
In City-Wide Drive at Springfield 


livestock market, contributing hun- 

dreds of thousands of dollars to the 
community, and while our citizens have 
cooperated with those interested in more 
and better livestock ... there is one 
angle that has been neglected.” 

“Lard, known and used for centuries, 
has been gradually replaced by substi- 
tutes manufactured from vegetable oils, 
much of which has been imported from 
foreign countries. When we know one- 
fifth of the hog is lard and that the rest 
must be sold to make up the loss now in 
lard sales, every one of us should be 
interested. 

“Therefore, I proclaim the week from 
February 18 to 24 as ‘Lard Week’ in 
our city and urge everyone to observe 
the different exhibits that will be on 
display in our business houses, listen to 
the radio announcements, gather free 
literature in our food stores, cooperate 
with the Exchange Club of Springfield, 
sponsors of the program, and read the 
articles in the press on the use of lard.” 

By issuing this proclamation, Mayor 
John W. Kapp, jr., of Springfield, IIl., 
fired the opening gun in a week of in- 
tensive and varied activity devoted to 
the promotion of lard in Springfield and 
Sangamon County. Special lard displays 
dominated the windows of meat markets 
and groceries. Posters advocating use 
of lard met the eye on every hand. 

Charles Umlauf, whose dexterity in 
lard sculpture is familiar to Interna- 
tional Live Stock show visitors, modeled 
three gay pigs and a sage Confucius in 
a downtown window, where hundreds of 
citizens read the latter’s witty state- 


GS seatock mar has become a great 


*Assoc. Editor, THE NATIONAL PROVISIONER. 
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By VAL WRIGHT* 


ments on the desirable features of lard. 


The broad impact of the lard cam- 
paign, intensified by special radio broad- 
casts and speeches before clubs of the 
city, was reflected in Springfield news- 
papers. Miss VeNona Swartz of the In- 
stitute of American Meat Packers ap- 
peared before the city’s high school 
students with an effective message on 
lard’s nutritive qualities and its uses. 

Local merchants outside the grocery 
and meat field did their part with Lard 
Week displays, realizing that a boost for 
lard and the swine grower would ul- 
timately benefit trade in Springfield and 
Sangamon County. 

Farmers, packers’ branch houses, 
chain stores and independent grocery 
and meat markets pooled their efforts 
to arouse the city’s interest in the value 
of lard as a cooking fat. Approximately 
16,000 recipe books promoting lard were 
distributed through groceries, meat 
markets and other agencies. Laundries 
wrapped the literature with bundles and 
distributed it free of charge. 


What Confucius Say 


Statements attributed to the much- 
quoted Confucius on behalf of lard com- 
bined humor and selling appeal. At the 
lard sculpture display, amused citizens 
read: “Confucius say— 

‘Mothers who use lard in pies make 
family healthy, wealthy and wise.’ 

‘Missee who use lard to bake ketch 
plenty boy and plenty date.’ 

‘Lady who use lard as per direction 
have plenty peaches and cream com- 
plexion.’ ” 

Radio publicity took several different 


A BOOSTER 
FOR LARD 


Ann Miller, dancing 
star of George White’s 
“Scandals,” posed with 
@ lard-coated cracker 
during an engagement 
in Springfield, Ill., re- 
cently to indicate her 
enthusiasm for its high 
nutritional value. With 
Miss Miller in this photo 
is Howard Lawver, one 
of the key men in the 
Lard Week campaign 
staged in Springfield. 


forms. During the week, 14 spot an- 
nouncements were broadcast pointing 
out the desirability of lard as a cooking 
fat. There were several street broad- 
casts in which the public was questioned 
about lard. Roy Dickerson, president of 
the Springfield Exchange Club, Charles 
W. Mitchell, secretary and treasurer, 
National Swine Growers’ Association, 
and Edwin Bay, Sangamon County 
Farm Bureau, appeared on a special 15- 
minute daily program to explain the 
drive and build interest in lard. 

While an enthusiastic studio audience 
of women looked on, Miss Swartz of the 
Institute, Miss Florence C. Plondke of 
the National Live Stock and Meat Board 

(Continued on page 16.) 
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Lard Week in Pictures 


Highlights of recent Springfield, Ill, 
Lard Week program, as recorded by THE 
NATIONAL PROVISIONER camera: 


Confucius and three sprightly pigs, 
sculptured in lard in a downtown show 
window, attracted throngs. 
@ New lard container of Wilson & Co, 
was featured in this grocery window. 
@ Another visual evidence of Lard Week 
was this large poster on one of city’s 
leading food markets. 
Morris R. Myers, vice president of one 
of Springfield’s large department © 
stores, with lard display shown by his 
company. “What helps the farmer 
helps business in Springfield,” said Mr. 
Myers. 
Retail meat merchants greeted custom- 
ers during lard week with special lard 
displays. Some of them were furnished 
with caps. 
Eugene L. Davison (left) and Roy 
Dickerson, Exchange Club officers, 
were two of the main cogs in Lard 
Week machinery. They are conferring 
in the former’s law offices. 
& Another grocery window display, de- 
voted to Armour’s Star lard. 
@ Charles W. Mitchell, National Swine 
Growers’ Association, went to bat for 
hog producers to help put the program 
over. 
Lard’s virtues were pointed out over 
the air-waves by (left to right) Flor- 
ence C. Plondke, National Live Stock 
and Meat Board; Mary Dilly, Central 
Illinois Light Co., and VeNona Swartz, 
Institute of American Meat Packers. 
Studio audience members receiving 
lard literature at close of radio pro 
gram. About 75 were present. 
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000 REASONS 
FOR USING LARD 
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home economics educational service at 
Iowa State College, Ames, Ia., and Miss 
Mary Dilly, Central Illinois Light Co., 
participated in a half-hour radio pro- 
gram devoted to lard in cooking, on the 
Homemakers’ Institute broadcast of the 
utility company. Lard booklets, folders 
and other literature were distributed to 
women in the audience. 


Many Agencies Cooperate 


Behind Lard Week activities lay the 
combined efforts of many agencies, in- 
cluding the National Swine Growers’ 
Association, National Association of 
Swine Secretaries, Institute of Ameri- 
can Meat Packers and National Live 
Stock afid Meat Board. Convinced by 
swine growers of the value of such a 
program, the local Exchange Club 
directed the arrangements for window 
displays, speakers, publicity and other 
phases. Eugene L. Davison, Springfield 
lawyer and president of the [Illinois 
State Exchange Clubs, made a detailed 
study of the lard situation and con- 
tributed numerous ideas. His office 
served as center of the week’s program. 

Why was the Exchange Club. inter- 
ested in lard? Mr. Davison explained 
that the organization looked on lard 
promotion as an appropriate activity 
because of the direct bearing of the 
lard situation on the economic welfare 
of the community. 

Particularly in smaller Corn Belt 
communities; he said, service clubs 
might do much to improve the lard 
situation, thereby helping local business 
as well as the swine growers. Mr. Davi- 
son is convinced that because of the 
emphasis on different products in dif- 
ferent parts of the country, the logical 
approach to the lard problem is through 
the city, county or state, where direct 
cooperation may be obtained from in- 
terested groups. 


Some Helpful Criticism 


Mr. Davison mentioned four specific 
comments about lard which he en- 
countered in helping plan the lard cam- 
paign—objections which were expressed 
directly to him by housewives and com- 
mercial users of lard: 


1.—Uniformity. ‘“Non-users have 
almost invariably brought up the ques- 
tion of non-uniformity in lard,” he re- 
ported. One commercial baker reported 
that he did not feel he could depend on 
lard because, when he used it, his re- 
sults varied from week to week. 


2.—Packaging. Housewives expressed 
a desire for new packages which will 
eliminate inconvenience and messiness 
in handling the product. They pointed 
out that some of the containers now in 
use do not fit the modern refrigerator. 


3.—Freshness. Mr. Davison men- 
tioned instances in which consumers 
had bought lard which proved rancid. 
This, he believes, has a bad effect on 
lard sales in general. He suggested 
that dating the container might be one 
approach to the problem. 


4.—Merchandising. Many housewives 
object to the inconvenience of waiting 
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for the meat counter man to sell them 
lard, when they can purchase other 
shortenings direct from shelves and dis- 
plays along with other items. Mr. Davi- 
son believes that housewives would ap- 
preciate the convenience of buying 
packaged lard directly from the refrig- 
erator, just as they now purchase milk, 
cheese, eggs, etc. 

As an example of an undesirable ad- 
vertisement for lard, Mr. Davison cited 
a recent insertion which offered lard at 
8c per Ib., “or 6c if you bring your own 
container.” Such retailing methods 
should be discouraged, he said, because 
they present the product to consumers 
in an unfavorable light. 

Charles W. Mitchell, who played an 
active part in supporting the lard cam- 
paign as a representative of the swine 
growers, said that the latter would like 
to see better lard packaging, greater 
product standardization and higher 
average quality. He repeated. Mr. Davi- 
son’s statement that one experience 
with low quality lard reacts unfavor- 
ably on all lard. 


Tips for Other Campaigners 


Out of the experience gained at 
Springfield, Mr. Davison recommended 
that any group staging a campaign on 
behalf of lard plan far enough ahead to 
insure cooperation of women’s clubs 
and similar organizations. The Spring- 
field women’s groups, he said, wanted to 
work closely with the program there, 
but had made their arrangements for 
speakers and programs considerably in 
advance, and were not able to tie in with 
Lard Week as effectively as might 
otherwise have been the case. 


Mr. Davison also advised any group 
sponsoring a lard program to stress the 
economic rather than the scientific side 
of the lard story in its relations with 
the press. Care must be taken, he said, 
not to give local newspapers the im- 
pression that a commercial campaign is 
being promoted, for such an impression 
makes it very difficult to get adequate 
newspaper publicity for the event. 

Preliminary plans are now being 
made for similar lard programs in Ur- 
bana and Champaign, Peoria and Alton. 

The Austin, Minn., Exchange Club 
staged a successful lard event last April. 


HANDY AND 
ATTRACTIVE 


New lard container be- 
ing used by BE. Kahn’s 
Sons Co., Cincinnati, 
carries strong appeal to 
the housewife through 
its distinctive appear- 
ance, double seal and 
easy removal of con- 
tents. A recipe for mak- 
ing cake with lard is en- 
closed between the two 
seals pf the carton. 


CONVENIENT LARD CONTAINER 


A new lard container, combining at- 
tractive design and consumer conven- 
ience and possessing several features 
of interest to the packer, is now being 
used by the E. Kahn’s Sons Co., beef 
and pork packers of Cincinnati, O., for 
the company’s American Beauty pure 
lard and open kettle rendered lard. 

As shown in accompanying illustra- 
tion, the containers carry vertical 
stripes, red and yellow in the case of 
the pure lard and dark and light blue 
on the kettle rendered product. The 
1-lb. containers have straight side walls, 
measure 3 in. square by 4% in. in height 
and are fitted with an easily removable 
top. Beneath this top lies a tabbed inner 
seal, carrying the following informa- 
tion: 

“For your convenience, Kahn’s Ameri- 
can Beauty pure lard now packed in this 
new style carton. Merely take off lid, 
use required amount, replace outer lid 
and return to refrigerator.” In the 
space between the two top seals is en- 
closed a recipe for making cake with 
lard. 

Colorful appearance of the new car- 
tons is enhanced by the reproduction of 
an American beauty rose on the outer 
lid and illustrations of a tasty-looking 
pie and cake on opposite sides of the 
container. Cartons are produced by In- 
terstate Folding Box Co., Middletown, 
O., which is now developing machinery 
to fold the cartons. The containdrs can 
be filled on any standard lard 5 


PORK SOLD AT AUCTIONS 


A new approach to the problem of 
moving more pork products to the con- 
sumer was taken recently by the Bien- 
ville Market of New Orleans, La., which 
offered pork roast at a public auction 
and is repeating the event each Friday 
during Lent. Promoted by means of 
newspaper ads and radio publicity, the 
auctions are attracting much attention 
from retail meat purchasers. Auctions 
last from 9 to 11 a. m. and are handled 
by professional auctioneers. The prod- 
uct sold is said to be of the standard 
quality handled by the market. —~ 
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Reports from Field Mirror 


Sausage Drive Cooperation 


S THE nation-wide campaign to 
A promote pork sausage links 
progresses, hundreds of reports 
from Institute members, campaign 
chairmen, retail meat dealers, news- 
papers, and other sources indicate that 
pork sausage is being brought force- 
fully to the attention of millions of 
consumers throughout the United 
States. 


By the time the first pork sausage 
link advertisement in Life magazine 
reached the newsstands on February 
23, thousands of retailers had prepared 
displays on pork sausage links and 
placed store advertising material fur- 
nished by the Institute. Many member 
companies tied in with the program and 
featured their own products in supple- 
mentary advertising. 

A few excerpts from the many com- 
munications received by the Institute 
from its members follow: 


Reports from Packers 


“We have left no stone unturned in 
our efforts to go out after the increased 
pork sausage business that your splen- 
did promotion should make available. 
We have had sales meetings, contacted 
scores of newspapers requesting that 
they run pork sausage publicity on their 
recipe pages, and have gone on the air 
over nine radio stations. 


“We plan on making some similar 
tie-up with your liver sausage cam- 
paign, and will be glad to let you know 
our plans.” 

oF * * 

“Our company is beginning a nine 
weeks drive to tie-in with the national 
sausage campaign. Our salesmen have 
been sent the Life posters and we are 
getting out another poster, pennants 
and recipe leaflets of our own, which 
are going forward to the salesmen. We 
have special letterheads printed for the 
sales department. ... We are on the 
local radio station three times a week, 
using the campaign radio bulletins.” 

& a * 


“We have gone over the entire cam- 
paign in detail with our own salesmen 
and also our own advertising agency 
and we will tie-in our own advertising 
with the national campaign. We expect 
to realize a great deal of benefit from 
the project.” 

* Of * 

“We are carrying the idea a little 
further and have written letters to the 
domestic science teachers in our area, 
informing them of the campaign and 
giving them some new sausage recipes, 
and are offering to supply them with 
enough sausage to make up these 
recipes.” 

*” * * 

“We have a number of store demon- 

Strations planned together with pan- 
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cake flour, etc., which seem to be en- 
thusiastically received by the dealers 
involved. We are looking forward to 
registering a decided increase in our 
pork sausage business this month.” 


* * * 


In addition to reports from member 
companies, campaign chairmen also are 
advising the Institute of many cases in 
which they have been able to publicize 
pork sausage links in their communities. 
In many areas, chairmen have obtained 
the cooperation of newspapers and radio 
stations in giving publicity to the cam- 
paign. Typical reports from all sections 
of the country follow: 


BUFFALO, N. Y.—“Please be ad- 


SECOND ADVERTISEMENT 


This full page advertisement will appear in 
the March 11 issue of Life magazine. 


vised that we had R. D. Foley, known 
as ‘The Voice of The Stock Yards,’ give 
a radio talk on sausage over Buffalo’s 
largest radio station today. This broad- 
cast received good acceptance, and will 
also be given through the Cornell Uni- 
versity station and the Syracuse sta- 
tion.” 

NORTHFORK, W. VA.—“The drive 
on link sausage seems to be taking good 
hold and retailers are cooperating by 
running many special ads this weekend 
to tie-in with the first advertising in 
Life. We already see a 50 per cent in- 
crease in inquiry and sales of link sau- 
sage for this week.” 

EAU CLAIRE, WIS.—“We have con- 
tacted the chamber of ‘commerce in 
Eau Claire, and have a plan to tie up 
through our college and high school 
domestic science and home economics 
departments. We are contacting our 
radio station. The local press has as- 
sured us of assistance in the pork sau- 
sage drive.” 

CHARLESTON, S. C.—“Dealers are 
making displays using advertising ma- 
terial, advertising on handbills and 
newspapers. Also succeeded in getting 
one of the best hotels to feature sausage 
for the month.” 
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ban! af us’ got to do with Easter? EVERYTHING ... if you’re in 
eb usiness! Easter marks the high spot in your selling season 


pimt for like other merchants point for Christmas. 


Give your customers a ham 
.-. a ham so good that they'll continue to buy your brand all 


es me to do it... with the NEVERFAIL 3-Day Ham Cure. It gives 

wal you the distinctive “Pre-Seasoned” flavor—a savory, aromatic goodness ob- 

. fy with the NEVERFAIL 3-Day Ham Cure because the flavor goes 

@ cure. It also gives you those other qualities that women have 

and... . firm,tender texture, juicy but never soggy, mildness, 
<éatching pink color. 


Sx 


own plant. No obligation, of course. 


NEVERFAIL 


“The Man Who Knows” 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto Canadian Plant: Windsor, Ontario 
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CANNED MEAT PROCESSING STUDIES 


canned meats in the research lab- 

oratory of the National Canners 
Association was reported by E. J. Cam- 
eron and J. Yesair in a paper before the 
Meat Section of NCA convention in Chi- 
cago recently. The paper, presented by 
Mr. Cameron, brought up to date the 
progress of the research, outlined at the 
1939 meeting and reported in THE NaA- 
TIONAL PROVISIONER of February 25, 
1939. 

“Last year at a meeting of this sec- 
tion,’ Mr. Cameron said, “we reported 
that processing studies on canned meats 
had been renewed. That report outlined 
the various lines of attack: First, that it 
was necessary to make inoculation tests 
in the chosen products—lunch tengue, 
veal loaf and chili con carne with beans 
from several of the manufacturers to 
determine the suitability of our test 
spores of P. A. No. 3679. 


“Then heat resistance tests had to be 
made in substrates of each product and 
in a basic substrate of a phosphate mix- 
ture of pH 7.0. Heat penetration data 
for each product were also necessary. 
The data obtained from these various 
tests were to be used in calculating a 
series of processes for small trial runs 
of experimental inoculated packs. 


Products Tested 


“Packs of lunch tongue, veal loaf, 
chili con carne with beans, and brains 
with gravy were put up in November, 
1938. The methods of inoculation varied. 
In the case of lunch tongue, the spores 
were injected by means of a syringe. 
Veal loaf was inoculated by the drop 
method so as not to disturb the moisture 
content of the product. Brains with 
gravy and chili con carne with beans 
were inoculated with a pipette, using 
1 cc. of inoculum per can. 

“One lot of brains with gravy was 
vacuum exhausted, while the other lot of 
brains, as well as the other three prod- 
ucts, was steam exhausted. One lot of 
tongue was processed at 220 degs. F. 
The other lot of tongue and other prod- 
ucts were processed at 240 degs. F. 
Heat penetration data were obtained on 
all products at the time of the packs. 
Unprocessed, iced samples of each prod- 
uct were sent to Washington, where heat 
resistance tests were made. 


“Only a preliminary report of the re- 
sults of these packs was given in Janu- 
ary, 1939, since the incubation and cul- 
tural tests had not been completed. It 
is now possible to give these results to 
you. 

“Lunch tongue in 306 by 112 cans 
showed no spoilage in the inoculated 
cans of the lowest cooks—50 minutes at 
240 degs. F. and 120 minutes at 220 


Piisred me of processing studies on 


degs. F. Culture results on inoculated 


cans, however, indicated that the condi- 
tion of ‘commercial sterility,’ which was 
created by these processes, depended not 
only upon the heat treatment but also 
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the inhibitive influence of the product. In 
other words, the most resistant spores 
were not able to grow after processes 
somewhat higher than those mentioned. 
“The principal inhibitory agent ap- 
peared to be the salt which was used in 
curing. In this connection, it was found 
that a medium containing 2.5 per cent 
salt greatly reduced spore germination, 
while a medium with 5 per cent salt al- 
most completely inhibited germination 
of spores. Tongue used in this pack was 
found to contain 4.7 per cent salt in the 
tissue and 8.4 per cent salt in the mois- 
ture present, a concentration which was 
in the inhibitive range of growth so 
far as these spores were concerned. 





Technical Papers on 
Meat Canning 


ECHNICAL papers presented at 

the Meat Section meeting of the 
National Canners Association con- 
vention in Chicago recently included 
one by E. J. Cameron and J. Yesair, 
research laboratory, National Can- 
ners Association, and another by M. 
L. Laing, Armour and Company, 
Chicago. 

These papers are reported in full 
in the article on this page. 











“Clean-cut spoilage results were ob- 
tained for veal loaf and chili con carne. 
The process ranges were wide, however, 
and the packs were on a small scale. No 
reports will be made on the specific re- 
sults until checked with larger lots. 


“Brains with gravy in 211 by 400 cans, 
both steam and vacuum exhausted, 
showed no spoilage in the lowest proc- 
ess of 70 minutes at 240 degs. F. Cul- 
ture tests indicated the absence of viable 
spores. This fact, therefore, will be 
checked over a lower range of processes. 


Further Procedure 


“The results of these packs were dis- 
cussed with the technical committee of 
this section. It was realized that there 
was a variance in the preparation of the 
various products so that a process which 
might be recommended for the product 
of one packer might not apply to the 
same product packed by other packers. 
It was therefore decided that several 
products from at least four packers 
should be studied. Then, from the re- 
sults of these studies, it would be pos- 
sible to decide upon a general process 
which would satisfy the requirements of 
the product most difficult to sterilize. 


“The work this year was confined to 
the Washington laboratory. It consisted 
of heat resistance determinations with 
the test organism, P. A. No. 3679, and 
heat penetration tests. The results of 
this work will be used in arriving at 
theoretical processes for the products 
from the various packers. 


“One packer supplied processed quick- 
cured lunch tongue packed in gelatin 
and in agar. This product was so cured 
that a part of it had a low salt content 
of 2.18 per cent, while the other part 
had about 5.8 per cent salt. Unprocessed 
veal loaf was sent in by three packers. 
Three packers sent in unprocessed fresh 
pork brains in gravy while unprocessed 
frozen brains was sent in by another 
packer. Four packers sent in unproc- 
essed chili con carne with beans. 

“A chemical analysis was made of 
each product which included determina- 
tions of moisture, protein, fat and salt. 
Readings to determine pH were also 
made. The tongue, of course, showed a 
variation in salt content. The veal loaf 
and brains with gravy differed notice- 
ably in the fat and acid content, while 
the chili con carne with beans varied in 
fat content and slightly in acid content. 


“For the heat resistance tests the 
contents of the can were finely ground 
and mixed with water for pipetting into 
thermal death-time tubes. The various 
meat-water suspensions were inoculated 
to a concentration of 15,000 spores per 
ec. Two sets of tubes of each product 
were heated in an oil bath at tempera- 
tures 226.4 degs. F., 231.8 degs. F., 
239.4 degs. F., and 246.2 degs. F. in 
order to obtain a thermal death time 
slope for each product. 


“One set of tubes was incubated di- 
rectly in order to simulate as nearly as 
possible the conditions of the canned 
product. The contents of the other set of 
tubes was subcultured in a favorable 
medium—liver broth—then agar strati- 
fied, in order to obtain the maximum 
survival times of the heated spores. 


Results Obtained 


“Results of the tests, when the lunch 
tongue tubes were incubated directly, 
showed that higher survival times were 
obtained with low salt tongue than in 
high salt tongue. When, however, the 
heated tubes of the high salt tongue 
were subcultured in liver broth the 
survival times were approximately the 
same as in the low salt tongue due to 
the dilution of salt by subculturing. 
These results indicated, as in previous 
laboratory tests, that the high salt was 
inhibitory for bacterial growth. 

“With veal loaf, there was no appar- 
ent difference in the resistance of the 
spores in the tubes which were incubated 
directly and those tubes which were sub- 
cultured. A variation was noted, how- 
ever, in the resistance of the spores in 
the preduct of the different packers. 
This was apparently due to the varia- 
tion in pH, since the resistance was 
highest in the product with pH of 6.12 
and lowest in the product with pH of 
4.93, with an intermediate resistance in 
the product with pH of 5.32. Similar 
results were also obtained in brains with 
gravy and in chili con carne with beans 
in that the resistance of the test spores 
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was found to be affected by the pH of 
the product. 


“The work planned for this year will 
be conducted with corned beef hash, 
tripe with milk and potted meat with 
cereal. It is also hoped that larger packs 
of lunch tongue, veal loaf, brains with 
gravy and chili con carne with beans can 
be made. Range-finding packs of corned 
beef hash, tripe with milk and potted 
meat with cereal are planned if time 
permits.” 


M. L. Laing of Armour and Company, 
Chicago, was the last speaker of the 
Meat Section meeting at the convention. 
He told of results in his preliminary 
studies in the heat resistance of bac- 
terial toxins. Mr. Laing’s paper follows: 





Bacterial Toxins’ 
Heat Resistance 











“In their strictest immunological 
sense,” Mr. Laing said, “a bacterial tox- 
in is a substance having antitoxinogenic 
properties. Generally, these toxins are 
delicately susceptible to heat. 

“The toxin of Cl. botulinum is a 
typical example. It is destroyed by 
temperatures much lower than are re- 
quired to kill the spores of the organ- 
ism. Toxin from Type A strains is in- 
activated in from 6 to 10 minutes at 176 
degs. F. Toxins of Type B and Type C 
require somewhat longer exposure of 
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from 15 to 30 minutes at this tempera- 
ture. 

‘During recent years there has been 
considerable discussion of ‘heat stable 
toxins.’ This phrase crept into the lit- 
erature as a term of convenience to 
rationalize inconsistencies between the 
bacteriological and epidemiological find- 
ings of Savage in his study of a series 
of food poisoning outbreaks in England. 
The expression ‘heat resistant gastroin- 
testinal irritants’ is a truer representa- 
tion and one which Savage himself is 
using currently. 

“The Salmonella group does not pro- 
duce toxins as judged by its failure to 
elaborate filtrable antitoxinogenic sub- 
stance. That the filtrates from this 
group fail to elicit symptoms of illness 
when fed to human volunteers has been 
well established by Dack and his co- 
workers. The best evidence available in- 
dicates that food poisonings attributable 
to bacteria of the Salmonella group are 
infections rather than intoxications. 

“Because of recent interest given to 
gastrointestinal disturbances attributa- 
ble to a gastrointestinal irritant elabo- 
rated by certain strains of Staphylococci 
under very specialized environmental 
conditions, it was deemed advisable to 
determine the heat resistance of this 
substance. 


Processing Methods Safe 


“Because of the number of variables, 
such as toxigenic properties of a given 
strain of the organism, the fact that 
test animals are not susceptible or not 
uniformly susceptible, and an infinite 
number of difficultly controllable factors, 
we have thus far obtained data of a 
preliminary nature only. 

“The experiments thus far have been 
for the sole purpose of finding the time 
ranges within which to check the vari- 
ous temperatures most frequently em- . 
ployed in regular canning practice, and 
ones on which data have been collected 
in other studies related to process effi- 
ciency. 

“The same strain of a highly toxigenic 
staphylococcus was used throughout the 
experiment. Three macacus rhesus 
monkeys were each fed 50 c.c. of the 
heated filtrates at each of the time- 
temperature intervals selected. It is to 
be understood that simultaneous feeding 
of pooled filtrates of uniform potency, 
and simultaneous feeding of unheated 
controls, was not feasible because a 
wide range of time intervals was neces- — 
sarily checked in reaching the values © 
reported herewith and an experiment of 
such extent would have required more — 
monkeys of known susceptibility than — 
were available at the time of the test. 


“We are reasonably certain of the 

individual values obtained, as the po- ~ 
tency of the unheated filtrate and the 
susceptibility of the individual monkeys 
were established for each time-tem- 
perature interval checked. These data 
are subject to the qualification, there- 
fore, that as between the various proc- 
esses there is to be considered variabil- 
ity in the susceptibility of the monkeys 


(Continued on page 48.) 
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“TEE-PAK” is a Profit Pack 


FOR 


Boneless Smoked Ham 


Your Boneless Smoked Ham in “TEE-PAK” makes 
possible more center slices to sell at a higher price. 
This new modern type ham stays fresh longer, tastes 
better and sells faster. It is the ideal ham which can 
be purchased by the consumer whole or half. That's 
why sales-minded packers find “TEE-PAK” the per- 
fect answer for a package that not only protects 
and identifies but also promotes the products it cov- 
ers. It is easier to slice and finds a ready market 
among dealers and restaurants. 
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TRANSPARENT PACKAGE COMPANY 


1019 West 35th Street, Chicago, Illinois 
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nd other pate 
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Oscar W. Menge New General 
Manager of A. Fink & Sons 


Oscar W. Menge, sales manager of the 
Dold-Hygrade Packing Company, Buf- 
falo, N. Y., has become general manager 
of A. Fink & Sons 
Co., Newark, N. J., 
a subsidiary of the 
Hygrade Food 
Products Corpora- 
tion. Mr. Menge 
was formerly vice 
president and gen- 
eral sales manager 
of the Jacob Dold 
Packing Company 
and was_ instru- 
mental in the suc- 
cessful merger and 
consolidation of the 
Dold and Hygrade 
companies. 

Mr. Menge has 
been in the meat packing business for 
more than 30 years, having started as 
a boy with the Dold company. During 
the World War he was purchasing and 
contracting officer of the meat division 
of the quartermaster general’s office, 
Chicago. Here he purchased everything 
used in the meat line in the United 
States—and everything for overseas, ex- 
cept beef. After the war, he was associ- 
ated with Morris & Co., Chicago, for five 
years, after which he rejoined the Dold 
company, remaining there until now. 


O. W. MENGE 


Emil Sieloff, President of 
Sieloff Packing Co., Dies 


Emil Sieloff, president of the Sieloff 
Packing Company, St. Louis, Mo., died 
suddenly on February 22 of a heart 
attack at his home in St. Louis. He was 
61 years old. Mr. Sieloff, a native St. 


r 


Louisan, opened a retail shop there in 
1902. From that small beginning he 
branched out into the wholesale meat 
business in 1910, and some eight years 
later the present packing company was 
incorporated. The firm now has over 300 
employes. 


Mr. Sieloff is survived by his wife, 
Mrs. Rose Sieloff; a daughter and a 
grandson; two brothers, Charles and 
Louis; and by three half-brothers, John, 
Anthony and William Sieloff. Funeral 
services were held in St. Louis on Feb- 
ruary 26. 


HONOR NEW RATH PACKAGES 


The re-designed and re-labeled con- 
tainers developed by Rath Packing Co., 
Waterloo, Ia., for its line of vacuum- 
cooked meat products won the company 
an honorable mention in the “family 
of packages” classification of the ninth 
competition for the Irwin D. Wolf 
awards, it is announced by the Ameri- 
can Management Association, sponsor- 
ing organization for the competition. 


Designed by Georges Wilmet, presi- 
dent of De Vaulchier, Blow & Wilmet, 
Inc., New York City, the packages were 
submitted for the competition by the 
Rath company. Their selection for 
honorable mention in one of the 20 
merchandising classifications of the 
competition was made by a mixed jury 
composed of some of the nation’s top 
publishing, advertising and merchandis- 
ing executives. 


A feature of the new Rath containers 
is the use of full color photographic 
illustrations, showing each product as 
prepared for table use. All entries in 
the competition will be displayed as a 
headline exhibit of the Tenth Packaging 
Exposition, to be held March 25 to 29 
at the Hotel Astor, New York. 


WELCOME VISITORS TO WILSON HEADQUARTERS 


Representatives of Wilson’s canned meat and Ideal dog food departments were portrayed 

thus in a folder issued by Wilson & Co. to invite Canners’ convention visitors to its head- 

quarters and display. Left to right are E. A. Ellendt, manager of the company’s canned 

meat department; P. J. Barry, his assistant; F. J. McAvoy, who handles sales of Sinclair 

Fidelity products; J. M. Sheridan, special Chicago representative on canned meats; C. M. 

*Rudy, field sales for Ideal dog food; and R. M. Smith, general manager, Ideal dog food 
division. 
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New Visitors’ Center 
Is Opened at Morrell 
Plant in Sioux Falls 


A unique new building has been 
opened at the Sioux Falls plant of John 
Morrell & Company to accommodate 
the 10,000 or more visitors who come to 
the plant annually to get a first hand 
view of a great American industry at 
work. 

“Many of the visitors who come to 
our plant every year are tourists,” said 
J. M. Foster, vice president and general 
manager, at the opening on February 
19. “We want to give them a good im- 
pression of our state and the packing in- 
dustry. Many people who visit the plant 
are looking at a packing plant for the 
first and last time, and we naturally 
want them to form a good opinion of 
us.” 

The new visitors’ building is of brick, 
painted black, and will seat groups of 
up to 44 persons. One of its outstanding 
features is a series of 15 huge photo- 
murals, each 4 by 8 ft., around the cir- 
cular wall of the interior. The murals 
tell the story of meat packing from the 
farm to the consumer’s table. Most of 
the pictures were taken at the plant. 


When each group of visitors is as- 
sembled, a screen drops from the front 
of the room and the visitors are shown 
pictures and hear a preparatory lecture 
on what they are about to see in the 
plant. The usual practice of employing 
an aged plant worker as guide has been 
reversed by Morrell. Tony Javurek, a 
Morrell employe for 11 years and pop- 
ular locally as an entertainer, will serve 
as guide. 

It is expected that the new guide 
service and improved facilities for vis- 
itors will bring many more school 
groups to the plant on educational tours, 
Mr. Foster said. The accent will be on 
new ideas, new machinery and new 
processes in the packing business, as 
well as the cleanliness with which meat 
is handled. 


KINGAN PERSONNEL CHANGES 


H. H. Robinson, manager, Kingan 
Provision Co., New York, welcomed the 
following men to his staff last week: 
D. McAtamney, former manager of 
Kingan’s Binghamton, N. Y. branch, 
who is now sales manager at New York; 
T. D. Thomas, transferred from Indian- 
apolis to the New York dry sausage de- 
partment; Charles G. Will, former office 
manager, Kingan’s Philadelphia branch, 
who will have similar duties in New 
York, and H. L. Meehan, long at In- 
dianapolis, Ind., who will head the New 
York kosher beef, veal and lamb de- 
partment for Kingan. 
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Personalities and Events 
.— Of the Week 


Aaron Newhof, president, Lewis New- 
hof & Son, Albany, N. Y., who has been 
vacationing in Miami Beach, Fla., for 
the past two months, writes: “We have 
decided not to wait for the weather 
here, but to go back North and take 
some of the chilly weather there.” 


J. W. Beiersdorf, who has been as- 
sociated with J. R. Beiersdorf & Bro., 
Chicago pork packers, for the past 40 
years, died in Chicago on February 2 
after a long illness. 

M. L. Wallace Meats, Inc., has been 
organized in Los Angeles county, Calif., 
with 1,000 shares of no par value cap- 
ital stock. Incorporators are: Margaret 
Haley, Howard Henderson and Thomas 
H. Cannan, all of Los Angeles. 


All officers of the Greater Little Rock 
Stockyards, North Little Rock, Ark., 
were reelected at the annual meeting 
held recently. The officers are: Ed 
Faver, president; Pat C. Hogan, vice 
president and manager, and Douglas 
Brown, secretary. 

F. C. Howk has been appointed man- 
ager of the Jacksonville, Fla., branch 
of Armour and Company. Mr. Howk has 
been connected with Armour for many 
years, having once been located at 
Oklahoma City and more recently at 
Birmingham, Ala., as sales manager. 

A plant enlargement program involv- 
ing expenditure of $35,000 was launched 
recently by the Jackson Packing Co., 
Jackson, Miss. The program, according 
to I. M. Beasley, owner, includes an in- 
crease in the size of the main building, 
and addition of new coolers and office 
quarters. 

Jay C. Hormel, president, Geo. A. 
Hormel & Co., Austin, Minn., recently 
talked before 400 persons at the annual 
Bosses’ Night dinner at Winona, Minn. 
Mr. Hormel spoke on “Protecting Our 
Economy,” pointing out that “business 
is not a vehicle for just getting—busi- 
ness is a vehicle for giving—a vehicle 
for getting by giving. And exchanging 
our services, one with another—that’s 
living.” Progress, he said, is a by- 
product of business. 

Richard Pitsch, and his sons Robert 
and Paul, have opened the Pitsch Sau- 
sage Shop in Peoria, Ill. They will spe- 
cialize in the manufacture of fine qual- 
ity sausage and will carry a complete 
line of fresh and smoked meats. 

The Cudahy Packing Company’s Kan- 
sas City plant was one of the 11 com- 
panies entered in the truck fleet contest 
of the Kansas City Safety Council which 
had no accidents during 1939. 


B. P. Rarick, manager of the Toledo, 
O., branch of Armour and Company, an- 
nounced recently that the Toledo branch, 
one of the oldest in the country, had 
completed 49 years of service to the 
trade. During “anniversary week” a 
new provision room was opened to pub- 
lic inspection and was dedicated to 
Clarence E. Post, one of Armour’s oldest 
employes in Toledo. Mr. Post was hon- 











orary sales manager during the celebra- 
tion week. 

Paul I. Aldrich, president and editor 
emeritus of THE NATIONAL PROvI- 
SIONER, has been selected for the third 
year as chairman of the business paper 
division of the Chicago Association of 
Commerce. 

Five years ago J. Shapiro and his 
two sons, Ike and Harry, took over a 
little packinghouse in Augusta, Ga., 
calling it J. Shapiro & Co. This firm has 
progressed to such an extent under the 
management of the Shapiros, that 
$40,000 is now being spent to erect a 
new plant with the most modern equip- 
ment. 

Delta Packing Company, Clarksdale, 
Miss., which was organized only 18 
months ago, is already making addi- 
tions and improvements to its plant 
which will more than double storage 
capacity and enable the plant to han- 
dle more than twice the number of 
Delta cattle and hogs, according to 
Robert Vincent, president. 


R. W. Earley, New York packing- 
house broker, spent several days at 
Prairie du Chien, Wis., last week and 
attended the official opening of the new 
plant of the Carroll Packing Co., of 
which William D. Carroll is president. 
It is expected that substantial ship- 
ments of beef and veal will be made to 
the New York market. 


Inter-Continental Meat 
Acquires Saskatoon Plant 


Inter-Continental Meat Corp. of New 
York will take over the abbatoir of the 
Saskatchewan Cooperative Livestock 
Producers, Ltd., of Saskatoon, Canada, 
and operate it as a packing plant, it 
was announced at Montreal recently. An 
investment of approximately $100,000 
is involved in the deal, the announce- 
ment said. Frederick Mendel of New 
York, president of the Inter-Continental 
Meat Corp., and H. Poels of Montreal, 
partner in the deal, completed the agree- 
ment with the cooperative. 


The Inter-Continental has plants in 
Montreal, Hungary, Bulgaria, Rumania 
and Yugoslavia, 
plant will take the place of two in 
Poland now seized by the Germans. 


FORST USING TENDERAY 


Jacob Forst Packing Co., Kingston, 
N. Y., has completed construction of 
coolers for tendering beef by the West- 
inghouse Tenderay process and is now 
using this process on all beef. The 
company has just launched an advertis- 
ing campaign in Waterbury and Hart- 
ford, Conn., and also in Springfield, 
Mass., informing the public of Forst’s 
latest endeavor in furnishing consumers 
with high quality products. 

Effective March 4, Tenderay proc- 
essed beef will also be shipped to the 
company’s New York City branch for 


and the Saskatoon . 


distribution to hotels, restaurants and 
retail meat stores, according to Eugene 
DeeDea, manager at New York. With 
deliveries of such meat, each retail shop 
will be furnished with store cards and 
literature on the merits of the Tenderay 
process. In the near future all carcasses 
will be so marked that consumer cuts, 
where possible, will retain suitable 
identification. 


In the News 40 Years Ago 


(From The National Provisioner, Feb. 24, 1900.) 


The war in South Africa is proving a 
stimulus for American packinghouses. 
An Ohio company recently received sev-— 
eral large orders from its New York 
agent which are to go direct to the 
English army. Another company is en- 
gaged in filling an order direct from the 
English government for 2,000,000 
pounds of canned bacon. 

It has been decided to make the firm 
of Armour and Company a corporation 
in the near future. Plans are well ad- 
vanced and it is expected that all ar- 
rangements will be completed soon. 
The capitalization has not been an- 
nounced, but it has been rumored that it 
will be about $50,000,000. Heretofore 
the business of Armour and Company 
has been carried on as a partnership, 
but the recent death of Philip D. Ar- 
mour, jr., and the illness of Mr. Armour 
himself, the founder and head of the 
firm, are the causes which have led to 
the proposed change in the management 
of the business. 

The will of the late Philip D. Armour, 
jr., who died on January 26 at the age 
of 31, has just been filed for probate. 
The estate is valued at $8,000,000. Of 
this $6,800,000 is in personal property 
and $1,200,000 in real estate. 


In the News 25 Years Ago 


(From The National Provisioner, Feb. 20, 1915.) 


Swift & Company sold to Potter, 
Choate & Prentice, White, Weld & Co., 
and the First Trust & Savings Bank of 
Chicago $11,800,000 first mortgage 5 
per cent sinking fund gold bonds, due 
in 1944. The bonds are part of an auth- 
orized issue of $50,000,000, of which 
$25,000,000 are outstanding, including 
the portion taken by this syndicate. A 
public offering will be made shortly. 

Chicago Board of Trade memberships 
are worth close to $4,000 right now. 
Doesn’t seem so long ago when they 
could be “copped off” for $700. 

After the passage of several weeks 
without the arrival of a single vessel 
at New York carrying foreign meats, 
the past week saw one boat come in 
carrying 29,976 quarters of beef, 3,896 
carcasses of sheep and 8,135 carcasses 
of lamb. There were also 1,925 bags of 
beef cuts and pieces, 2,335 bags of sun- 
dries and quantities of tankage, bones, 
fertilizer material, etc. Most of the 
South American production is now go- 
ing to Europe to fill orders arising out + 
of war-time needs. 
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COLORING SAUSAGE CASINGS 


New instructions on the coloring of 
sausage and other meat food products 
stuffed in casings have been published 
by the U. S. Bureau of Animal Industry 
in Service and Regulatory Announce- 
ments. The notice states: 

Provided the dyes do not penetrate 
into the food product, sausage and other 
meat food products prepared in casings 
may be colored artificially by— 


1.—Dipping the heated product in a 
heated solution of approved certified 
dye. 

2.—Spraying the heated product with 
a heated solution of approved certified 
dye. 

3.—Cooking the product in a solution 
of approved certified dye. 


All the approved food dyes suitable 
for application to sausage casings have 
the property of dyeing animal tissues 
directly by entering into chemical com- 
bination with them. Establishments us- 
ing the dyes will, therefore, be expected 
to observe the following precautions to 
avoid penetration of the dye into the 
stuffed product. 


1.—The surface of the product should 
first be well dried by heat, by smoking 
in a heated chamber, or otherwise, so 
that the casings will be in good condi- 
tion to take up the dye. 


2.—To insure prompt and effective 
action of the dye, both product and dye 
solution should be heated to the highest 
practicable temperature consistent with 
the quality of the product. 

3.—Surplus dye should be removed 
immediately by spraying with hot water, 
as susplus dye is likely to penetrate into 
the product after cooling. 

4.—The strength of the dye solution 
should not exceed that required for 
effective coloring. One ounce of certi- 
fied dye in 500 gallons of water is 
enough when the product is cooked in 
the dye solution. Somewhat stronger 
dye solutions may be used for applica- 
tion by dipping or spraying. 

5.—The product shall not be soaked in 
a dye solution or subjected to prolonged 
spraying with a dye solution. 

6.—Inasmuch as a slight acidity is 
favorable to the action upon animal 
tissues of all the approved dyes suitable 
for application to animal casings, acidi- 
fication of the dye solution with vinegar, 
lactic acid, or citric acid will be per- 
mitted. 


Artificial color may be applied super- 
ficially to meat food products stuffed in 
hydrocellulose casings, and the casings 
may later be removed and the super- 
ficially colored product distributed from 
the establishment if marked “Artificially 
colored.” The declaration, “Casing col- 
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ored,” is not applicable to products from 
which the casings have been removed. 
The coloring shall be confined to the 
surface of the product, with no greater 
tolerance for penetration than is allowed 
for similar products stuffed in animal 
casings. 

Inspectors will examine artificially 
colored products after completion of 
the coloring process for dye penetration. 
When links or pieces of the colored 
product are cut or broken, no visible 
ring of dyed meat or product shall ap- 
pear. When such dye penetration is ob- 
served, immediate correction of the 
faulty procedure will be required. If 
products in casings which have been 
overtreated with artificial color are to 
be reworked, all dyed portions must be 
removed. 


This notice supersedes the notice ap- 
pearing in Service and Regulatory An- 
nouncements for January 1923, page 2, 
“Coloring Sausage Casings by Cooking 
in Lieu of Dipping,” and the instruc- 
tions respecting application of artificial 
color to sausage in artificial hydro- 
cellulose casings, contained in circular 
letter No. 1498, dated September 22, 
1927. 





Does Your Sausage 
Suffer from 


“GREEN CENTER?” 
The New Book 


SAUSAGE 
AND MEAT 
SPECIALTIES 


devotes an entire chapter to ‘Sau- 
sage Trouble-Shooting.” Tells you 
how to track down to the source 
such dollar-stealing defects as Chill 
Ring, Sour Casings, Green Spots, 
Pink Center, Air Pockets, etc. 

Nineteen other chapters highlight 
refrigeration and air conditioning, 
plant operations, plant layout, and 
dry sausage. Order your copy now. 


The National Provisioner 
407 So. Dearborn St. Chicago, Il. 


Enclosed is check or money order for $5.00 
for copy of ‘‘Sausage and Meat Specialties’ 











SOYBEANS IN DOG FOOD 


A Southern packer requests informa- 
tion on the value of soybeans in dog 
food, and how to use it in preparing 
this product. He writes: 


Editor THE NATIONAL PROVISIONER: 


Are soybeans of value in preparing dog food? 
How are they used in making this product? 


According to Veterinary Medicine, 
properly processed soybeans are an ex- 
cellent source of protein, and are used 
extensively in dog food preparation. 
Processed at controlled temperatures, 
the beans are said to provide protein 
efficiency superior to that of other seeds 
and grains and equal to some forms of 
animal protein. 

In addition to protein, the processed 
beans rank high in their content of 
calcium and iron, and are considered an 
important source of the vitamins of the 
B complex. However, when used to re- 
place any large part of the animal 
proteins in dog food, additions of cal- 
cium may be required to provide an 
optimum calcium level. 


DRY MILK IN HEAD CHEESE 


An Eastern sausage manufacturer 
wants to know whether dry milk can be 
used satisfactorily in head cheese. He 
writes as follows: 


Editor THE NATIONAL PROVISIONER: 


Is it all right to use dry milk in head cheese? 
What effect would it have on the product? 


While dry milk solids cannot be used 
where it is desirable to have a clear 
jelly, such as in souse or other jellied 
meats, it can be used in making head 
cheese. Jelly for head cheese is often 
naturally cloudy in appearance so that 
the dry milk does not affect the clarity 
of the product. 

Addition of dry milk solids also in- 
creases the nutritive value of head 
cheese since the meats used in this 
product are somewhat low in nutritive 
quality. 


PREVENTING FLOOR BULGES 


A better appearing floor is obtained 
and all danger of unevenness due to ex- 
pansion is eliminated when floor bricks 
are soaked in water for several weeks 
before they are laid, a packinghouse 
engineer says. The results of prior 
soaking are particularly advantageous, 
he reports, when the bricks are to be used 
in a curing cellar floor or for any other 
location where they are exposed to a 
damp atmosphere or are in contact with 
water for considerable periods. 
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“ROLLER-SEAL’ DOORS... 
New Doors 
to New Profits 





Study the 1940 Model York “Roller Seal” Cold Storage Doors. 44 T 
Modern, pleasing, vertical bead design eliminates dirt-catching, 1! . 
moisture -collecting recessed horisontal panels. | sen ie 

No more damaged gaskets. With the new sealing system, gaskets 
are on the doors, swing clear when doors open so that trucks or car- 
riers passing through doorway cannot damage them. 
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York’s new roll-and-wedge inside sealing system will give you a 
new low in heat loss, hence keep refrigerator temperatures where you 
want them at less cost. In reducing wear and tear on gaskets this 
new advance in sealing means reduced maintenance costs. 

For complete information on these new modern “Roller Seal” Cold 




















: ; : York’s new sealing system reduces heat 
Storage Doors look for the York trade-mark in the classified section dees. pene vd pean i life. 


of your telephone book. 
York Ice Machinery Corporation, York, Pa. Headquarters Branches 
and Distributors throughout the world. 


Headquarters for Mechanical Cooling Since 1885 


See the latest York equipment at the showroom of the York Branch or Distributor nearest you 





refrigeration _— 
Refrigeration and Air Conditioning for every Industrial Application » Comfort Air Conditioning for 


alt conditioning every type of Store, Restaurant, Office, Hotel, Institution or Residence » Marine Refrigeration and 
Air Conditioning +» Yorkaire Automatic Heating + Refrigeration for every Commercial Use; Hotel 
and Restaurant Refrigerators; Beverage Dispensing Equipment + FlakIce Machine — Ribbon Ice 
in 60 Seconds + Dairy and Ice Cream Plant Equipment + Refrigeration Accessories and Supplies. 
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A Complete Course for 
Executives and Workers 
Prepared by— 
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LESSON 55 





Evaporative 
Condensers 





HE evaporative ammonia condenser 

is a compact unit constructed on 
sound engineering principles. It has 
been developed during the past few 
years and is a combination of condenser 
water cooling unit and forced air fan. 
The equipment is installed in a housing 
and the complete unit resembles a floor 
type unit cooler. 

Demand for air conditioning equip- 
ment has been increasing rapidly. 
Where the cost of water is low, and only 
a small quantity of water is required, it 
does not pay to install a cooling tower to 
conserve water during the few months 
when an air conditioning system is in 
operation. However, where city water 
is expensive, a small and compact type 
of water recovery apparatus is needed to 
avoid excessive operating cost. The de- 
mand for this latter type of equipment 
was responsible for the development of 
the evaporative condenser. 


Types of condensers described in 
earlier lessons operate through contact 
of cooling water with tubes heated by 
the ammonia gas flowing through them. 
The evaporative condenser sprays a 
film of water over finned type condenser 
coils, which have a very high heat trans- 
fer rate. As the film of water on the 
tubes evaporates it goes through the 
latent heat stage and removes approxi- 
mately 1,000 B.t.u. from the ammonia 
gas per pound of water evaporated. 
























Water Consumption 


The evaporative condenser uses from 
one-eighth to one-tenth as much water 
as is required in some other types of 
condensers. There is, therefore, a saving 
in the cost of pumping water when this 
type of condenser is used. Water con- 
sumption is approximately one pound 
per ton of refrigeration. The cost of 
operating the air circulating fan is 
small, so that the net saving in water 
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How to Use This Capacity Curve for 
Ammonia Evaporative Condenser 


Basic capacity curve is for 75 degs. F. 
entering wet bulb temperature, 100 
degs. F. condensing temperature and 
40 degs. F. suction temperature. To de- 
termine basic capacity under given con- 
ditions, enter chart at bottom for de- 
sired air circulation, 
read upward to inter- 
section with basic ca- 
pacity curve, and then 85 
to left margin for 
basic capacity in tons 80 
of refrigeration. 

For each degree in- 75 
crease in the entering 
wet bulb temperature, 
the capacity is de- 
creased by the number 
of tons of refrigera- 
tion shown by wet 
bulb correction curve 
for the air circulation 
selected, and the ca- 
pacity is increased for 
the decrease in enter- 
ing wet bulb tempera- 
ture. 

For each degree of 
increase in condensing 
temperature, capacity 
is increased by the 
number of tons of re- 
frigeration shown by 
the condensing tem- 
perature correction 
curve for the air cir- 
culation selected, and 
the capacity is de- 
creased for a decrease 
in the condensing tem- 
perature. 


To apply correction 
for the suction temperature, after de- 
termining the condensing capacity as 
explained above, multiply quantity ob- 
tained by the factor shown for the 
suction temperature actually used. 


EXAMPLE.—To find required con- 
densing capacity for 11,000 c.f.m. at 90 
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CONDENSING CAPACITY - TONS OF REFRIGERATION 
2. 2 © 
a a 


cs} 


25 


15 


i?) 4 8 





6 10 12 14 
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degs. F. condensing temperature, 78 
degs. F. entering wet bulb temperature 
and 28 degs. F. suction temperature. 
Basic capacity is 46.5 tons. 
Wet bulb correction is —3 x 1.88 or 


-—5.64 tons. 


CONDENSING CAPACITIES IN TONS OF REFRIGERATION 
EVAPORATI NDENSERS 


VE AERO- COND 
NIA 


2-1/3 


CORRECTIONS 


Leet 


SUCTION TEMP. CORRECTION 


16 18 20 
28 32 36 40 


24 
SUCTION TEMPERATURR - DEG. FAHR. 


Condenser temperature correction is 
—10 x 1.88 or —18.8 tons. 

Condensing capacity before applying 
suction temperature correction is 22.1 
tons. Suction temperature correction is 
.964. Net capacity is 22.1 x .964 or 21.3 
tons. 





and pumping cost is considerable. 

Efficiency of an evaporative conden- 
ser depends on the wet bulb tempera- 
ture of the air; this is also true of nat- 
ural draft cooling towers and spray 
ponds. However, the fan provides posi- 
tive heat removal in the evaporative 
condenser at all times. 


Amount of make-up water required 
in an evaporative condenser is small. 
No water is circulated during the win- 
ter months when the outside air tem- 
perature is below 32 degs. F. This 
precaution is taken to avoid freezing 
the circulating water. 


Evaporative condensers are installed 
in the engine room where their opera- 
tion is under the direct supervision of 
the engineer. Small sizes have one 
starter which is employed for com- 
pressor motor, condenser fan and pump 
motors. 


Details of Design 


Evaporative condensers are con- 
structed with water-tight casings and 
are equipped with a reserve water tank 
and float make-up valves. The finned 
condenser coils are placed above the 
water reservoir and are sprayed from a 
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number of spray heads designed to 
break the water into small drops and 
thoroughly drench the coils. 

A large volume of air is circulated 
over the coils and through the spray 
water to produce the necessary cooling 
effect. Eliminators are provided to re- 
move surplus water before the air 
reaches the fan. 

A patented feature of one type of 
atmospheric condenser removes super- 
heat from the ammonia gas in a dry 
air-cooled coil. This pre-cooling lowers 
the temperature of the gas to its satura- 
tion pressure. The latent heat is then 
removed in the showered coil section. 
The lower operating temperature of 
these latter coils prevents heavy de- 
posits of calcium salts on the external 
surface of the pipes and reduces clean- 
ing cost. 

The evaporative condenser is more 
expensive than other types, but it com- 
bines the functions of a cooling tower 
and a condenser. This fact should be 
taken into consideration when com- 
paring condenser costs and results. 
Evaporative condensers are made in 
capacities up to 100 tons. 4 

The accompanying chart gives oper- 
ating characteristics of the evaporative 
condenser. It will be noted that capa- 
cities are based on amount of air circu- 
lated rather than on quantity of water 
supplied to the equipment. 


EDITOR’S NOTE.—Questions on am- 
monia condenser theory and operation, and 
their answers, will be published next week. 


Virginia Curers Classed 
As a Seasonal Industry 


Wage and Hour Division, U. S. De- 
partment of Labor, has found the cur- 
ing and packing of Virginia-Smithfield 
cured .meats to be an industry of sea- 
sonal nature and therefore entitled to a 
partial exemption from maximum hours 
provisions of the wage-hour act. Appli- 
cation for the partial exemption was 
made by the Virginia-Smithfield Meat 
Packers Association. 


The division’s examiner found that 
the term “Virginia-Smithfield cured 
meats” means those meats cured from 
the peanut-fed hog by long process, non- 
refrigerated meat curing methods, and 
determined that such packers are lo- 
cated in the peanut belt of eastern Vir- 
ginia. The examiner found that curing 
and packing of such meat takes place 
during the period, November through 
March, and ceases from April to Oc- 
tober. 


FINANCIAL NOTES 


Largest tonnage of food in its history 
was sold during 1939 by General Foods 
Corp., according to the earnings state- 
ment made public by C. M. Chester, 
chairman of the board. Net income for 
the year ended December 31, after all 
charges, expenses, provisions for taxes, 
ete., was $15,118,063, as against $13,- 
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577,075 in 1938. Earnings on the $4.50 
cumulative preferred stock of the cor- 
poration in 1939 were equal to $100.79 
a share, as compared to $90.51 a share 
in 1938. Net sales of the company dur- 
ing 1939 totaled $145,615,242. 

A regular quarterly dividend of 25c 
a share has been declared by directors 
of Wilsil Limited, Canadian packers, 
payable April 1 to shareholders of rec- 
ord March 15. 


Quarterly dividend of $1.75 has been 
declared by directors of Armour and 
Company on the company’s preferred 
stock. The dividend is payable April 1 
to shareholders of record March 11. 


STAMP PLAN A YEAR OLD 


The federal government’s stamp plan 
of surplus commodity distribution, now 
one year old, is operating in approxi- 
mately 40 cities, with nearly 1,000,000 
relief clients participating. It is to be 
extended to 100 more cities by July 1, 
according to present plans. Official fig- 
ures indicate that more than 75 per cent 
of relief clients eligible to participate 
in the voluntary plan are utilizing the 
food stamps to buy pork, lard and other 
foods. 


An experimental departure from the 
regular plan in Shawnee, Okla., where 
the distribution was extended to non- 
relief families having incomes less than 
$19.50 per week, has been labeled suc- 
cessful by the FSCC. Whether or not 
such an arrangement will be made in 
other areas will depend upon Congres- 
sional action, the FSCC reports. 


PACKER AND FOOD STOCKS. 


Price ranges of listed stocks, Febru- 
ary 28, 1940, or nearest previous date. 


Sales. High. . ——Close.— 


be = 3 ended 
b. 28. —Feb. 
Amal. Leather.. 
Do. Pfd 


Childs Co.. 


P 
First Nat. Strs. 


oe ri ee 
Hygrade Food. 2 


Proc. & Gamb...1, 
Do. Pfd 
Rath Pack. se 
Safeway Strs. ..2, 
Do. 5% Pfd.. 
Do. 6% Pfd... 
Do. 7% Pfd... 
Stahl more.. 
Swift & Co. 
Do. _. Nac eatit 71750 
Trunz Pork 
Uv. 8. seomer.. 
Do. 


Wilson & Co... .2,600 
Be. FEB... ce 1,300 


Shipstead Bill Protects 
Right to Choose Reefers 


Unless Congress passes the Shipstead 
bill (S 2753) by March 31, most pack- 
ers and shippers of perishable products 
will lose their right to use refrigerator 
cars of their own selection under an 
order of the Association of American 
Railroads. The order provides that 
shippers, except for the larger meat 
packing companies, must use any re- 
frigerator cars furnished them by the 
carriers, whether or not these “mine- 
run” cars are suitable for their products. 


According to a recent statement by 
C. R. Hillyer, representing farmers, co- 
operatives and shippers of meat and 
dairy products, the Shipstead bill will 
permit farmers, cooperatives and ship- 
pers of fresh meat, packinghouse prod- 
ucts, butter, eggs, cheese and dressed 
poultry to continue to use special re- 
frigerator cars for the transportation of 
their products, as large packers do. 

Mr. Hillyer pointed out that the 
slightest deterioration of the lading in 
transit, through use of unsuitable cars, 
will net heavy losses, both in lowering 
the grade of the merchandise and in 
loss of markets. 


He declared these commodities re- 
quire special refrigerator cars main- 
tained in the highest degree of efficiency. 
The agencies for building and maintain- 
ing these special cars are the private 
car lines, which supply for these ship- 
pers the same protection that the large 
packers provide for themselves. 
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Lard Sags and Pork Cuts 


Gain; Hog Prices Lower 


Lard futures off 20@25 points on 
week; large hog marketings and 
March liquidation are factors—Hog 
value drop influenced by Canadian 
pork import limitation—Quiet trade 
prevails in carlot market. 


ARKET for pork products was 
M a mixed affair this week with 

lard showing considerable weak- 
ness, fresh pork cuts advancing and 
both gains and losses in carlot trading. 
Hogs were lower at Chicago but ad- 
vanced on Thursday. 


LARD 


After showing some firmness last 
weekend, lard eased off on Monday as 
commission house liquidation of March 
and local selling offset investment de- 
mand. Packers hedged on continuance 
of large hog marketings; weakness in 
grains was also a depressing factor. 
Lard was under pressure of March 
liquidation and packer hedge selling on 
Tuesday; there was some investment 
buying on a scale down. Round lot of 
loose lard was sold to a soaper. Lard 
staged a recovery at midweek on ac- 
tion in hogs and grains; previous day’s 
sale of lard to a soaper was viewed as 
constructive. Packer hedge selling satis- 
fied commission house demand and short 
covering, 

Lard prices ranged lower Thursday, 
in spite of the advance in hogs, and 
packers were leading sellers. Buying 
was scattered and the volume somewhat 
limited. Futures closed at 20 to 25 
points loss from the preceding Friday. 

Cash trade in lard has been rather 
quiet. Cash lard was quoted on Thurs- 
day at 6.00 nominal; loose, 5.20 asked; 
leaf, 5.12% nominal, and neutral, 7.12% 
nominal. Refined was quoted this week 
at Te. 


Demand was good at New York but 
the market was barely steady. Prime 
western was quoted at 6.50@6.60c; 
middle western, 6.40@6.50c; New York 
City in tierces, 6@6%c, tubs, 6%@ 
6%c; refined continent, 6%@6%c; 
South America, 6%@6%c; Brazil 
kegs, 65@6%c, and shortening in 
carlots, 944c, smaller lots, 9c. 


Hocs 


After falling 15¢ from last Friday’s 
levels, the Chicago hog market firmed 
up at midweek on somewhat smaller 
receipts. While the light weights man- 
aged to hold their ground, heavier butch- 
ers advanced 15@20c compared with 
last Friday. The week’s high top of 
$5.60 was paid on Monday and Thurs- 
day; between these days the top dipped 
to $5.45 and $5.50. Part of the drop in 

og values early in the week was at- 
tributed to the Canadian limitation of 
pork imports from the United States. 
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Average weight was close to 250 Ibs. 


CARLOT TRADING 

Trade was rather quiet in the carlot 
market this week; picnics were most 
active and less interest was shown in 
skinned hams. Green regular hams were 
quiet and the light end was lower with 
the 10/16 quoted at 11%c. S. P. regu- 
lars were dull and nominally %@%*%c 
lower than last Friday. There were only 
fair inquiries for green skinned and 
sales were in smaller volume than in 
recent weeks; the list was unchanged 
except for 12/14 which were %c lower. 
Some S. P. skinned hams sold this week; 
the 16/18 were %c lower and balance 
unchanged. There was good movement 
of 8 lb. and up green picnics this week 
and the 6/8 also were popular. The 
10/12, 12/14 and 8 and up were quoted 
Thursday at 8% @8\c against 8c on the 
preceding Friday. Some 6/8 S. P. pic- 
nics sold at the market; light pickled 
picnics were unchanged and heavies 
%@c higher. 


Plenty of light and medium bellies 
were offered this week and inquiries 
were scarce. There appeared to be some 
weakness in the list late this week with 
some producers offering lower; the 6/8, 
8/10 and 10/12 were quoted %c lower. 
Cured bellies were unchanged except 
for %c loss on the 6/8. D. S. clear 
bellies were firmly held locally, with 
some outside trade at lower levels, and 
the list eased off %c late in the week. 
Fat backs were quiet but there was 
some improvement in inquiries late this 
week; the list was unchanged. 


FRESH PORK 


There was better feeling in the Chi- 
cago fresh pork market as hog receipts 
tapered off a little. Trade was active 
on Monday and Wednesday and about 
normal on Thursday. Thursday’s prices 
were generally higher than on the pre- 
ceding Friday. Practically all averages 
of loins were active this week; the 8/10 
were quoted Thursday at 13c, up Me 
from last Friday. Boston butts were in 
good demand and the 4/6 advanced %c 
to 10%c, while the 6/8 at 10%c were 
%c higher. Skinned shoulders advanced 
lec to 9'ee. 


SAUSAGE MATERIALS 


Fresh regular pork trimmings weak- 
ened as the week passed and on Thurs- 
day sold at 4% and 5c. The easiness 
was mainly in spots, however, and most 
producers were asking 5c. Fresh spe- 
cial leans were inactive and were quoted 
Thursday at 10%c, down %c from last 
week. Extra lean trimmings were rangy 
and quoted Thursday at 12%c. Blade 
meat supplies were ample for demand 
and the price was down to 12%c. Cheek 
meat was a little easier at 7c. 


(See page 39 for later markets.) 








Canada Puts Monthly 
Limit on Pork Imports 











(Special to THE NATIONAL PROVISIONER.) 


MONTREAL.—The Canadian govern- 
ment has limited imports of fresh and 
frozen pork into Canada, effective 
February 27, owing to “emergency con- 
ditions arising out of the war,” the 
Canadian Prime Minister announced 
this week. Quantity of fresh and frozen 
pork which can be imported into Canada 
in any one month will be limited to an 
amount not exceeding average monthly 
imports during the period January 1, 
1939, to September 30, 1989. Average 
monthly imports in this period were 
1,626,769 Ibs. 

Imports will be permitted only under 
licenses issued by the Department of 
National Revenue; since imports during 
February had already amounted to more 
than 1,626,679 lIbs., licenses were not 
available for the remaining days of the 
month. 


The announcement pointed out that 
it is necessary to maintain a stable pro- 
duction of hogs in Canada to fulfill the 
Canadian bacon agreement with the 
United Kingdom. 


Protects Canadian Producers 


“To assure these supplies,” it was 
stated, “it is essential to prevent wide 
fluctuations in hog prices, such as fre- 
quently occur in peacetime. The very 
low prices of hogs in the United States 
at present have encouraged the impor- 
tation of abnormally large quantities of 
fresh pork into Canada in recent 
months. A continuation of imports on 
this abnormal scale would adversely 
affect the continuity of hog production 
in Canada and thereby interfere with 
the supplies of Canadian bacon required 
for the wartime needs of the United 
Kingdom.” 

Restriction of imports “will insure to 
the United States the full peacetime 
value of the tariff concession on pork 
made in the trade agreement which went 
into effect January 1, 1939,” the an- 
nouncement said. 


CHICAGO.— Volume of Canadian 
buying was cut last week when large 
importers made a “gentlemen’s agree- 
ment” to limit their imports from the 
United States, but some Canadian firms 
continued purchasing in this country 
until trade was halted by the quota an- 
nouncement. 


It is possible that the quota, which 
will be in effect until October 31, 1940 
unless countermanded, may be relaxed 
if Canada is able to increase its bacon 
shipments to Great Britain. The United 


Kingdom recently cut its bacon pur- | 


chases from Canada to the minimum 
volume under the U. K.-Canadian agree- 
ment because all available storage space 


‘was filled. This has caused pork to 


“back up” in Canada. Canadian pro- 
ducers have also objected to imports of 
American pork because of its low price. 
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NO DRAWBACK ON JU. S. PORK 


(Special to THE NATIONAL PROVISIONER.) 


MONTREAL. — Canadian customs 
collectors have been notified by the Na- 
tional Revenue Department that the 
customs drawback does not apply on 
pork imported from the United States. 
It had been suggested that packers 
bringing in pork from the United States 
could get a drawback of 99 per cent of 
the duty paid to the extent they ex- 
ported Canadian bacon. The depart- 
mental ruling, it was pointed out, makes 
it clear that Canadian bacon and pork 
products sent to the United Kingdom 
must be Canadian “from the hoof up.” 

A delegation of Western Ontario meat 
packers interviewed Revenue Minister 
Ilsley opposing any discrimination 
against packers engaged in the purely 
domestic trade and those engaged in 
export business. The delegates were 
anxious that importers of U. S. pork 
products for the export trade should 
not receive the drawback and place 
domestic packers at a disadvantage. 


DANISH BACON EXPORTS 


Danish bacon exports during January 
and the first two weeks of February 
amounted to 35 million pounds, 99 per 
cent going to England. Exports during 
the like 1939 period amounted to 52 
million pounds and were 17 per cent 
larger than in 1938. 


Exports declined drastically during 
the second week of February this year 
on account of ice floes; because 116 
Danish vessels were requisitioned for 
replenishing coal stocks depleted during 
the unusually cold weather, Danish hog 
slaughterings were to be suspended for 
one week beginning February 18. 


PORK PRODUCTS EXPORTS 


Exports of provisions from Atlantic 
and Gulf Ports for week ended Febru- 
ary 24, 1940, as far as segregation is 
available: 


TOTAL EXPORTS BY PORTS.* 

Bacon and 
Hams, 
M Ibs. 


Pork, 
Bbls. 


Lard, 
M Ibs. 


SUMMARY NOV. 1, 1939 TO FEB. 
1939, to 
1940. 


24, 1940. - 
1938, to 
1939. 


23 
69,977 
64,866 


Lard, M IBS. .cccccccccsccccecs 32)324 
*Export data not available from Canadian ports. 


EXPORTS OF SPECIAL MEATS 


Meat specialties exported in Decem- 
ber: 

Dec., 

Lbs. 


Kidneys and livers.......... 1,106,305 
WOE: cd sV eveweswesseeees 292,218 
Sealey ee 249125 


Dec., 
Value. 
$103,774 
41,636 
50.689 


Hog Cut-Out Results 


OG cutting results continued to 

show improvement on all buf 
heavy butchers, which this week showed 
a loss of 1c more per cwt. than last 
week. Product values declined slightly 
for all weights, the loss being 2c per 
ewt., while cost of hogs declined 4c per 
ewt. on the 180@220-lb. weights; 6c on 
220@240-lbs. and 2c on 270@300-Ib. 


Hog prices declined somewhat during 
the earlier part of the week, due in 
part to Canada’s limitation of imports 
of American pork, but rallied later to 
close on Thursday 5@10c higher. Early 
trend in green product prices was lower 
and reflected recession in live values; 
prices had a firmer tendency — 
especially on fresh pork cuts. 

Top price paid on Thursday Ses 
butchers weighing 180@220 Ibs. was 
$5.60, which was also high top for the 
week, while the low was $5.45 on Tues- 
day. Average price for Thursday was 
$5.25, which equaled the highest average 
in four weeks. 

Arrivals at Chicago for the four-day 
period were 89,500, compared with 
88,755 a week ago, and 53,444 a year 
ago. Eleven markets in the four-day 
period handled 311,000 or 8,000 less than 
a week ago and 113,000 more than a 
year ago. 

Test on this page is worked out on the 
basis of Chicago live hog costs and 
credits. Packers should use their own 
costs for results in their plants. 





Regular hams 
Picnics 


Loins (blade in) 
Bellies. S. P. 
Bellies, D. S. 
Fat backs 

Plates and jowls 


P. S. lard, rend, wt. 
Spareribs 

Trimmings 

Feet, tails, neckbones 
Offal and miscellaneous 


TOTAL YIELD AND VALUE.. 


Cost of hogs per cwt. ......... 
Condemnation loss 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


Loss per cwt. 
Loss per hog 





Per Cent 
live 
wt. 


Bea ing eee. ee 11.00 


.69.00 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THz NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Price Value Per Cent Price 
per per ewt. live per 
Ib. alive wt. Ib. 


180-220 lbs. 


11.7 $ 1.64 
7.8 44 
9.5 38 

12.1 1.19 
8.7 96 





13.70 
5.40 
4.00 
9.60 
9.70 
2.00 
3.00 
3.00 
2.20 

11.00 


11.6 
7.7 
9.3 

11.6 
8.2 
4.3 
3.3 
3.1 
4.7 
5.2 
5.8 
4.7 


3.0 03 
3.1 .08 
4.7 -10 
5.2 64 
5.9 .09 1.60 
4.7 14 2.80 
04 2.00 
24 ‘ 





$ 5.97 70.00 


$ 5.30 
03 

50 

$ 5.83 
5.73 


10 
23 


220-240 Ibs. 


Value 
per ewt. 
alive 


Value Per Cent Price 
per ewt. live per 
alive wt. Ib. 


270-300 lbs. 


$ 1.59 11.4 

Al , 7.7 

37 : 8.6 

1.11 10.8 

80 . 6.4 

.09 ; 4.2 

10 , 3.6 

.09 ‘ 3.1 

10 . 4.7 

57 ; 5.2 

.09 ‘ 5.7 

13 : 4.7 

04 es 
24 








$ 5.73 
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WEEK'S TRADING IN LARD 


Fri., Feb. 23.—Sales: Mar. 13; May, 
18; July, 19; Sept. 34; Oct. 3; total, 
87 sales. 

Open interest: Mar. 109; May, 1493; 
July 748; Sept. 516; Oct. 26; total, 
2,892 lots. 

Sat., Feb. 24.—Sales: Mar. 13; May, 
17; July, 14; Sept. 21; Oct. 1; total, 
66 sales. 

Open interest: Mar. 106; May, 1,495; 
July, 757; Sept. 529; Oct. 27; total, 
2,917 lots. 


Mon., Feb. 26.—Sales: Mar. 16; May, 
24; July, 26; Sept. 30; Oct. 6; total, 
102 sales. 

Open interest: Mar. 97; May, 1501; 
July, 774; Sept. 551; Oct. 29; total, 
2,952 lots. 


Tues., Feb. 27.—Sales: Mar. 24; May, 
35; July, 38; Sept. 33; Oct. 6; total, 
136 sales. 

Open interest: Mar. 78; May, 1505; 
July, 806; Sept. 571; Oct. 33; total, 
2993 lots. 


Wed., Feb. 28.—Sales: Mar. 6; May, 
23; July, 13; Sept. 15; Oct. 6; total, 
63 sales. 

Open interest: Mar. 72; May, 1508; 
July, 817; Sept. 582; Oct. 36; total, 
3,015 lots. 


Thurs., Feb. 29.—Sales: Mar.,. 25; 
May, 29; July, 24; Sept., 33; Oct., 5; 
total, 116 sales. 

Open interest: Mar., 53; May, 1,512; 
July, 833; Sept., 605; Oct., 38; total, 
3,041 lots. 


MEAT IMPORTS AT NEW YORK 


Imports for the period February 15 to 
February 20, inclusive, at New York: 
Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Roast beef in tins.............. 900 


Canada—Fresh pork tenderloins ,500 
—Fresh chilled pork cuts............ 40 
—Fresh pork ham 
—Frozen pork ham 
—Fresh pork bellies 
—Frozen pork bellies 
—Frozen beef livers 
—Smoked sausage 
—Pork sausage 
—Smoked bacon 


England—Meat paste in tins 
Holland—Smoked ham 
Italy—Smoked sausage 16,640 
Rumania—Cooked pork loins in tins 

—Cooked pork butts in tins........ 1,824 
Switzerland—Bouillon cubes in tins......... 1,010 


CANADIAN EXPORTS LARGE 


Canadian shipments of ham and bacon 
to the United Kingdom from January 1 
to February 10 totaled 42,552,297 Ibs., 
against 17,182,070 Ibs. in the like period 
last year, an increase of 248 per cent. 
Canadian shipments for the week ended 
February 10, representing actual sales, 
amounted to 6,066,499 Ibs. compared 
with 2,850,790 Ibs. during the similar 
1939 period. 


CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
February 29, 1940. 


PICNICS. 
Green. 


8 
s“@ 8% 


8 

Hrd 8% 
8%@ 8% 
8%@ 8% 


8 up, No. 2's inc... Hie 
Short shank %@%c over. 


BELLIES. 
(Square cut seedless.) 


*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES. 


D. 8. BELLIES. 


Clear. 
54n 


Regular plates 
Clear plates 
D. S. jowl butts 


Green square jowls 
Green rough jowls 


Prime Steam, cash 
Prime Steam, loose 
Neutral, in tierces 
Raw leaf 


CASH AND LOOSE LARD 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash. Loose. Leaf. 
Saturday, Feb. 24..... 6.02%b 5.17%n 5.12%n 
Monday, Feb. 26 5.95n 5.124%n 
Tuesday, Feb. 27 . 5.00n 
Wednesday, Feb. 28... 6. 5. 5.124%n 
Thursday, Feb. 29.... 6.00n 5. 5.12%n 
Friday, Mar. 1 a x 5.12%n 
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FUTURE PRICES 


SATURDAY, FEBRUARY 24, 1940. 
Low. Close. 


% 6.12%b 
6.35b 
6.55b 
6.75b 
6.85ax 


vis eeee 6.00b 
eee 6.75b 
MONDAY, FEBRUARY 26, 1940. 


% 


SAS 
38 
1 


SRAM H 
4 

= 

Rat 
PAROS O 
RoC 


8244 
CLEAR BELLIES— 
ee cose aes 


83 385 


POM 
~~) 
al 
ca 


CLEAR BELLIES— 
| are vee 


eT <0 wens pile 
July ... 6.72% 6.75 
WEDNESDAY, FEBRUARY 28, 1940, 


LARD— 

Mar. ... 6.02% 
May ... 6.27% 
July ... 6.47% 
Sept. .. 6.65-67% 
Oct. ... 6.75 


CLEAR BELLIES— 

Mar. ... 5.00. ja at 
May ... 5.90 5.90 
July ... 6.70 6.70 


FRIDAY, MARCH 


T—} 


un 


PAAR 
a8 
FREE 


aD 


LARD— 


PSQON 
SS3S 
CooR 


CLEAR BELLIES— 
Mar. . 

May . 

July .... 


oom 
38s 2 


Key—ax, asked; b, bid: n, nominal; —, 


= 
a) 
= 
= 
ad 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended February 24, 1940, were: 


Week Previous Same 
Feb. 24. week. time ‘39. 


Cured meats, Ibs.13,021,000 14,842,000 15,306,000 
Fresh meats, Ibs.51,252,000 56,794,000 45,722,000 
RAGy. Wh. 09% bane 3,470,000 5,056,000 4,733,000 


LARD AND GREASE EXPORTS 


Exports from New York City, week 
of February 24, 1940, totaled 994,500 
lbs. of lard, 377,600 lbs. of greases and 
10,800 Ibs. of tallow. 
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GEBHARDT Cold Air Circulators 


Air Condition Chilling and Holding Coolers 


GEBHARDTS make possible the cooling and holding of Beef, Pork, Veal, 
Lamb, Poultry, Sau- 
sage and Smoked 
Meats. . . with a gain 
of 35-50 per cent in 
storage space. GEB- 
HARDTS continually 
wash the air, improve 
holding conditions of 
meats and thereby increase profits. Uniform low temperatures 
mean uniform products! And GEBHARDT Cold Air Circulators 
guarantee 33-degree temperature with 80-90 per cent humidity 
always maintained! Send for details of this low-cost, dependable 
air conditioning unit today! 











ADVANCED ENGINEERING CORPORATION 


2646 West Fond du Lac Avenue Milwaukee, Wisconsin 








PACKERS APPROVE 
THE NEW BLISS 
WIRE-LOCK SEAL BOX 


This Box may be sealed, opened for inspec- 
tion and re-sealed without damage to the box. 


Wire stitches with 
arched crown at- 
tached to top 
panel and body 
of the box provide 
means for locking 
the cover with 
wire or strips of 
metal which may be sealed with lead seals. Such seals are readily broken with- 
out damage to the box, and after inspection or repacking new seals may be 
applied. 
This box, now manufactured by leading Container Companies, is available to 
the Packing Industry for use in shipping many kinds of meat products. 
Delivered in three pieces and assembled on the Bliss Box Stitcher. Arched 
stitches for locking are formed and attached in one operation with Bliss Box 
Stitcher equipped with special driver. Ask for further details. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York, N. Y. 


BOSTON PHILADELPHIA CHICAGO CINCINNATI 
185 Summer St. 5th and Chestnut Sts. . 3441 St. Johns Place 


= 








See 
Bliss Heavy Duty Box Stitcher 
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Americas Purchased 
More Lard in 1939 


WO of the interesting developments 

in United States export trade in 1939, 
and especially during the last months of 
that year, were the increase in ship- 
ments of lard to non-European coun- 
tries and the rise in fresh pork ex- 
ports to Canada. 

In 1939, a total of 277,271,000 lbs. of 
lard was exported from the United 
States. This was 36 per cent more than 
in 1938. Shipments to European coun- 
tries amounted to 168,000,000 lbs., an 
increase of only 25 per cent compared 
with 1938, whereas shipments to non- 
European countries amounted to 105,- 
000,000 Ibs., an increase of 56 per cent 
over 1938. 

Exports of lard to non-European 
countries constituted 38 per cent of the 
1939 total compared with 29 per cent in 
1935, the year when exports reached 
a low. Cuba has been the most important 
purchaser of lard among the non-Euro- 
pean countries but Mexico, Colombia 
and Venezuela are becoming substan- 
tial buyers. (See comparisons given 
below.) 


U. K. Is Largest Buyer 


The United Kingdom is still the most 
important single market for American 
lard. Exports to Germany in 1939 were 
much smaller than in 1935. 


Exports of lard (including neutral 
lard) in 1939 and 1935: 


Lbs. Lbs. 
: 1939. 1935. 
Non-European Countries 
OUDE. 2s cccccsccccccce G5,481,000 
Colombia 
Venezuela 
Mexico , 
Others 2 2,301,000 





27,984,000 


European Countries 
United Kingdom... ...150,221,000 64,679,000 
Germany 370,000 1,544,000 
Others 17,853,000 1,190,000 


168,444,000 67,413,000 





Another interesting development of 
1939 was the increase in pork exports 
from the United States, especially in 
fresh pork shipped to Canada. Pork ex- 
ports to Canada: 

1939. 1935. 
Ibs. Ibs. 
Pork, fresh and frozen........ 21,066,000 303,000 


Ham and shoulders y A 248,000 
41,000 
. 


Pork, other, pickled or salted. 3,206,000 420,000 
*Less than 500 Ibs. 


U. S. pork exports in 1939, which in- 
creased 35 per cent over 1938, were as 
follows: 

1939, 1938, 


Ibs. Ibs. 
FRESH PORK 


Ln ee ee 21,066,000 517,000 
United Kingdom 6,797,000 6,484,000 
Other .. 3,383,000 2,254,000 

HAMS AND SHOULDERS 
United Kingdom ‘ 45,218,000 
Canada 2, y 1,195,000 
5,803,000 


3,703,000 

7,640,000 

OTHER PORK 
All countries 


TOTAL PORK ... 


14,972,000 


«+++. 120,457,000 


14,082,000 
86,896,000 
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SALESMEN'S CAR EXPENSES 


If a salesman drives less than 18,000. 


to 20,000 miles annually on business, it 
is best for him to own the car himself 
and receive compensation from the 
company for its use. But if the mileage 
driven on business exceeds 20,000 per 
year, it is usually more economical for 
the company to own the car. These are 
among the conclusions advanced in a 
recent issue of Advertising and Selling 
by T. N. Beckman and H. C. Nolan, 
after a careful analysis of detailed 
cost records on 16,700 salesmen’s motor 
cars. 


Pointing to an operating cost varia- 
tion from 2.le per mile to 11.7¢ for in- 
dividual automobiles operated under 


“substantially similar conditions,” the 
authors attribute it primarily to differ- 
ences in driving skill and maintenance 
care. No general policy, they explain, 
can be based on individual or widely ex- 
treme cases, but must be based on com- 
posite results. 

“Time and mileage,” state the au- 
thors, “appear to be the two important 
factors that affect the sum set aside for 
depreciation.” They report that depre- 
ciation is fairly constant in proportion 
to miles driven, regardless of the type 
of road over which the car is operated. 
The article, entitled “How to Pay Sales- 
men’s Auto Costs,” contains detailed 
suggestions on how to determine the 
proper weekly allowance on cars owned 
by salesmen. 
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SPEED...ACCURACY...DEPENDABILITY 


With bacon packaging geared to high speed in this modern 
production line in the Fried-Reineman Packing Company 
plant at Pittsburgh ... they use Toledo Scales exclusively in 
this department. Because of the rapid operation of the slicing 
set-up, this calls for unusually high standards of accuracy, 
speed and dependability in the scales. A battery of Toledo 
Speedweighs are used along the conveyor and a Toledo Bench 
Scale for weighing before slicing. Investigate Toledo for all 
your scale equipment needs . . . and guard profits! 


TOLEDO @ SCALES 


NOW READY new 3rd Edition 


Send for the latest edition of “45,000 ways to weigh” 
4. +--+ Most widely used single pictocial reference on 


modern industrial weighi 


o obligation. Toledo 


Scale Company, Industrial Department . . Toledo, O. 


Name 
Address 
City. 
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For Continued High Efficiency... 


YOU CAN 
DEPEND ON THIS 


ANY installations of J-M Rock Cork have 

passed the quarter-century mark .. . look 
good for many more years of highly efficient 
service. And the explanation is simple. This basi- 
cally mineral insulation, made in both sheet and 
pipe-covering form, cannot rot or decay, pro- 
vides complete freedom from odor and moisture 
troubles, and will not harbor mice or vermin. 


Furthermore, Rock Cork is easy to handle 
and apply... assures good-sized savings on in- 
stallation costs. You can benefit by using it for 
every refrigerated-line and cold-room service. 

For complete informa- 
tion, write Johns- 
Manville, 22 East 40th 
Street, New York, N.Y. 


IN SHEET FORM, J-M 
Rock Cork is easy to 
handle and work, brings 
worth-while installa- 
tion savings. Its basi- 
cally mineral structure 
provides lasting free- 
dom from decay and 
vermin troubles. . . will 
not support the growth 
of bacteria or mold. 


IN PIPE-COVERING 
FORM, J-M Rock Cork 
retains its high insu- 
lating efficiency indefi- 
nitely. It is thoroughly 
sealed against mois- 
ture infiltration. 


JOHNS-MANVILLE 
JM ROCK CORK 


LOW-TEMPERATURE INSULATION. IN SHEET 
FORM AND FOR PIPE COVERING 











‘““BOSS’’ BONE AND 
CARCASS SHREDDER 


The capacity of this machine is practically 
unlimited, because it will shred the material 
as fast as it is fed into the hopper. 

It is built rugged and strong to withstand 
hardest usage. It is a great improvement over 
any older type machine. All parts are carefully 
machined to assure perfect fit. 

Shredding materials to be rendered lessens 
cooking time and avoids scorching the product. 


““BOSS“’—Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
General Office: 2145 Central Parkway, Cincinnati, Ohio 
824 Exchange Ave., U.S. Yards, Chicago, IIl. 














KEYSTONE GELATIN 


Manufactured ONLY by 


The AMERICAN AGRICULTURAL CHEMICAL Co. 


Originators of special gelatin 
for use in sausage kitchens 


BOX 2458 DETROIT, MICH. 


QUALITY STANDARD... FOR OVER 50 YEARS 


AIR CONDITIONING 


Provides a Superior Method for Food Storage 


Nu GARA Air Conditioning Fan Coolers are 
designed to fill any need in food storage and 
rocessing. By preventing the cooling process 
| drying out] the products, Niagara Fan 
Coolers retain weight and value in fresh foods. 
Niagara “No Frost”. ly 
prevents icing of cooler ps tae: Bin my full 
time operation at full capacity—less costly than 
brine spray—easier to maintain. 
Representatives in principal cities. Address 
inquiries to 


NIAGARA 


BLOWER COMPANY 


6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 
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Tallow and Grease Markets 


Unimpaired by Lard Easiness 


Soapers believed absorbing large 

quantities of loose lard; back away 

from nearby tallow—Continued mar- 

ket support at current levels indicated 

—Grease producers comfortably sold 
up for the present. 


TALLOW. — The tallow market at 
New York was moderately active and 
steady the past week, with turnover es- 
timated at about 750,000 lbs. Spot extra 
tallow and material for March and April 
delivery traded in a small way at 5%c, 
delivered, the spot being unchanged 
from a week ago and the later positions 
%e lower. Indications were that pres- 
sure from producers was not large, but 
large soapers showed a tendency to 
back away from nearby stuff, although 
indicating willingness to pay 5%c, de- 
livered, for May tallow. 

Producers report a well sold-up posi- 
tion on March tallow. It appears that 
leading consumers will continue to sup- 
port the market at about current levels, 
although soapers are well bought ahead 
and again this week were reported to 
have taken round lots of loose lard. 
Unconfirmed estimates were current 
that soapers have absorbed as much as 
25,000,000 Ibs. of loose lard during the 
past several weeks. The relative cheap- 
ness of lard has not hurt the tallow 
market. 

At New York, edible was quoted at 
5%c nominal; extra, 544c delivered and 
special, 54c. 

At Liverpool, the tallow market offi- 
cially was unchanged on the week and 
quoted at 24s 6d. 

The tallow market at Chicago this 
week was inclined to dullness, particu- 
larly on nearby material, and quota- 
tions toward the close of the week 
ranged about %c @ %c below those of 
a week before. Some buyers’ require- 
ments appear satisfied for the next 
couple of weeks, with price a minor 
consideration. Prime tallow was offered 
late in the week at 5%4c, Chicago, for 
nearby, with 5%c best bid. Consumer 
interest now concentrated on April and 
May deliveries; prime salable on Thurs- 
day at 5%c, Cincinnati, for May; this 
quotation fairly represents week’s 
trend. Special tallow was offered at 5c, 
Chicago, late in week, with 4%c bid for 
prompt. Several tanks for March-April 
delivery sold day before at 5c, Chicago; 
earlier sales of special reported at 5%c, 
Cincinnati, prompt. Edible and fancy 
were offered toward end of week at 
5%c, Chicago, for nearby material. 
Quotations on Thursday at Chicago 
were: 


ON i 55 55d SRG in SERN SO ee 5%@ 5% 
Rs hbk. ddees odcs ontivgvenddss 5%@ 5% 
CS on a oun chackdealing dienes 5%@ 5% 
MINE, ooick.cevaccounecéabalvoses @ 4% 
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STEARINE.—The market was quiet 
and steady for oleo stearine at New 
York this week. Stearine was 6%c. 


The Chicago market was quiet but 
steady. Prime was quoted 6@6%c. 


(See page 39 for later markets.) 


OLEO OIL.—Domestic trend at New 
York was rather quiet and interest 
routine, but reports circulated of a fair 
export business. Prices were steady, 
with extra quoted at 7c; prime, 6%@ 
6%c, and lower grades, 64% @6c. 


At Chicago, demand was reported fair 
and the market steady. Extra was 
quoted at 7c. 


LARD OIL.—Demand was moderate 
and routine at New York but prices 
were steady and unchanged. No. 1 was 
quoted at 85c; No. 2, 8%c; extra, 9c; 
extra No. 1, 8%c; winter strained, 9%c; 
prime burning, 10c, and inedible, 9%c. 


NEATSFOOT OIL. — Demand was 
quiet at New York but prices were 
quotably unchanged. Cold test was 
quoted at 19%c; extra, 9c; No. 1, 8%c; 
prime, 9%c and pure, 14%c. 


GREASES.—A moderate trade but a 
firm tone featured greases at New York 
this week. Buying interest was apparent 
as yellow and house grease sold at 5c, 
up %c from previous levels. However, 
smallness of offerings from producers 
appeared to account for the market’s 
action. There were further bids in the 
market at the 5c level without attract- 
ing sellers. The fact that continued 
weakness in lard failed to influence the 
grease market adversely, despite indica- 
tions that soapers were reported to be 
taking huge amounts of loose lard for 
the soap kettle, indicated that the grease 
market was in a comfortably sold-up 
position. 

At New York, choice white was quoted 
at 54% @5%c; yellow and house, 5¢ and 
brown, 4%@4%c. 

Greases shared the dullness shown by 
the Chicago tallow market this week, 
and prices on Thursday were slightly 
easier as compared with a week earlier. 
With soapers taking a fair quantity 
of loose lard, white grease has tended 
to be slow and nominal, although a few 
sales were recorded. White grease was 
offered late in week at 5c, Chicago, 
having sold in limited quantity day be- 
fore at this figure; a sale earlier in 
week was made at %c higher. Couple 
tanks yellow grease sold toward end of 
week at 4%c, Chicago, and others a 
day before at same figure, marking a 
dip of %c from earlier sales at 4%c. 
Thursday’s quotations at Chicago: 


Choice white grease..........ese+eeeeees @ 5 
A-WRIGS GTORBE since ccccccccccvecccsccess 4%@ 5 
B-white grease.........-ceseeseeccecess @ 4% 
Yellow grease, 10-15 f.f.a........60..00. @ 4% 
Yellow grease, 16-20 f.f.a..........005.- @ 4% 
BYOWR GTORSE.. ccc ccccccccccveccccccces 4%@ 4% 





BY-PRODUCTS MARKETS 


Chicago, February 28, 1940. 

Very little activity this week in by- 

products markets; quotations about 
steady with a week ago. 


Blood. 


Dried blood remains nominally around 
$3.00@3.10, Chgo.; car reported at mid- 
week at $3.00, delivered mid-Western 
point. 


Unit 
Ammonia. 


UnGreRes «00008 s-s0cccepveseceeeece $ 3.00@ 3.10 


Digester Feed Tankage Materials. 


This market largely nominal. Sale 
of 11-12% digester tankage reported 
early in week at $3.15, Chgo.; now 
quoted nominal. Bids as low as $3.00, 
Chgo., reported on Thursday. 


Unground, 11 to 12% ammonia........ ‘$ 3.10@ 3.15 
Unground, 6 to 10%, choice quality. . 3.40@ 3.50 
SN CNR cc ices dicsvastchivetbane 2.00@ 2.25 


Packinghouse Feeds. 

Slightly easier tendency in packing- 
house feeds; market inactive. The 60% 
digester tankage quoted lower this 
week; other items about steady. 


Carlots, 

Per ton. 
60% digester tankage................ $ @47.50 
50% meat and bone scraps............ @47.50 
WRN MORE.  vcsccvevetscoce sccgeesses @65.00 
Special | aus WER GRL ow cnniccwecece @45.00 


Bone Meals (Fertilizer Grades). 


Bone meals continue firm; offered as 
quoted. 


Per ton. 
Steam, ground, 3 & 50...........se005 $ b tryed 
Steam, ground, 2 & 26...........0500% 30.00 


Fertilizer Materials. 
This market nominally firm. 
Per ton. 
High grd. tankage, ground 


10@11% am............ ’ ..2-$ 2.75@ 3.00 & 10c 


Bone tankage, ungrd., per ton.. 18.00@20.00 
@ 2.25 


err aren 


Dry Rendered Tankage. 

Last sales of low test cracklings re- 
ported at 72%4c, Chgo., and it is said 
more can be moved that basis. High test 
quoted nominally in range shown. Very 
few sales. 


Hard pressed and expeller unground 


up to 48% protein (low test)...$ .70 -T2% 

above 48% protein (high test).. 67% -70 
Soft prsd. pork, ac. grease and 

Cs Bs 6.086 s'cghens 6 84.00%d% @47.50 


Soft prsd. beef, ac. grease and 
GUNES 5 pad. ob ccenin Sb eeten ges 35.00@37.50 
Gelatine and Glue Stocks. 


No changes reported in this market. 


Per ton. 
Catt NG. SS os cticcwe ca cece eave $18.00@20.00 
Swe. GUMIEB Ss 5.5.6 oa satnneinnedserkewe @18.00 
Cattle jaws, skulls and knuckles...... bere 
WIGS CHRON 6.06 0.5 ecks cheiaveeons 13.00@14.00 
Pig skin scraps and trim, per Ib., lc.l. 3% @ 3% 


Horns, Bones and Hoofs. 


Slightly easier tendency in horns and 
cattle hoofs. 


Per ton. 
Horns and cattle hoofs, house run....$ 30.00 
Tumk DOmes. . .cvcccesercsvdccreevesiee 22.50@23.00 


Animal Hair. 
Animal hair market quiet and steady 
at last quoted prices. 


Winter coil dried, per ton............. i“ 00@35.00 
Summer coil dried, per ton............ 


Winter processed, black, Ib.......... HEE Te 
Winter p bp GRE Bisciccccvccices 

Summer processed, gray, Ib........... 

Cattle switches.........ceceecescenes ire 








FERTILIZER PRICES 
BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, March 
to June, 1 

Blood, dried, 16% per unit 

Unground fish scrap, dried, 114% am- 
monia, 16% B. P. L., f.o.b. fish 
factory 4.25 & 10c 

Fish meal, foreign, 114%.% ammonia, 

10% B. P. L., ¢c.i.f. spot @52.00 
March shipment @52.00 

Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories.... 2.50 & 50c 

Soda nitrate, per net ton: bulk, March 
to June, 1940, inclusive, ex-vessel 
Atlantic and Gulf ports 
in 200-Ib. b: 
in 100-lb. bags 

Fertilizer tankage, ground, 10% am- 
monia, 10% B. P. L. bulk 

Feeding tankage, unground, 
ammonia, 15% B. P. L. bulk 


Phosphates. 


Foreign bone meal, steamed, 3 and 50 
bags, per ton, c.i.f 

Bone meal, raw, 4%4% and 50%, 
bags, per ton, c.i.f 

Superphosphate, bulk, 
more, per ton, 16% fla 


@27.00 
@28.30 
@29.00 
3.00 & 10¢ 


3.00 & 10¢ 


@32.00 
@31.00 
@ 8.50 


Dry Rendered Tankage. 
50/55%% protein, unground 
60% protein, unground 


@7i%e 
@7T%e 


EASTERN FERTILIZER MARKETS 
New York, February 29, 1940. 

Cracklings were very firm in price 
and some low grade material was re- 
ported sold at 80c per unit, f.o.b. New 
York. The market is pretty well cleaned 
up, due principally to the large export 
sales of meat scraps. 

Japanese fish meal is firm in price 
and stocks are not large at present. 

Sulphate of ammonia is still strong 
and leading producers are pretty well 
sold out. The tankage and blood market 
was quiet during the past week and 
some tankage sold at outside points at 
$2.90 and 10c, f.o.b. 


TALLOW FUTURE TRADING 
Monday, Feb. 26.—Close: Mar. 5.25b; 
May and July 5:30 bid. 


Tuesday, Feb. 27.—Close: 
July 5.30 bid. 


Wednesday, Feb. 28.—Close: 
and July 5.30 bid. 

Thursday, Feb. 29.—Close: May 5.30 
bid. 

Friday, Mar. 1—Close: May 5.30 b. 


May and 


May 








Watch 
The 
Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of product sold at %c under the 
market costs the seller $37.50; at %c 


under he loses $75.00; "a we ‘under he 
loses $150.00; at le under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%ec variation from actual market 
price. 

oe rmatien, . oe by THB DAILY 

RKET VICE is vital to anyone 
ee Mi... on a carlot basis. For full 


information, write THE NATIONAL PRO- 
me 407 S. Dearborn St., Chicago, 




















FEBRUARY MEAT REVIEW 


Meat production during February 
continued relatively large and was ap- 
parently about a fourth greater than a 
year ago, substantially greater than the 
average production for February during 
the five-year period, 1929-1933, and the 
largest for that month during the last 
eight years, the Institute of American 
Meat Packers pointed out in a review of 
the live stock and meat trade during the 
past month. 


Although official figures are not yet 
available, the Institute estimates that 


pork production during February was 
about 40 per cent greater than during 
the same period a year ago, and that 
beef production was from 10 to 15 per 
cent greater. Little change occurred in 
the production of lamb and veal during 
the month. Productien of lard increased 
sharply over that of a year ago, being 
almost 50 per cent greater. 

Marketings of cattle and hogs were 
greater than a year ago; marketings of 
calves were about the same, and mar- 
ketings of sheep and lambs were smaller 
than those of a year ago, according to 
estimates of the Institute. Hog market- 
ings apparently increased about 40 per 
cent over those of a year ago, and prob- 
ably were the largest number marketed 
during February since 1932. 


Wholesale prices of most pork cuts, 
with the exception of loins, remained 
about the same during the month. Fresh 
pork loins advanced moderately during 
the last half of the month. Wholesale 
prices of most grades of beef and veal 
were slightly lower at the end of the 
month than at the beginning, and 
dressed lamb prices were higher. 


Wholesale prices of most smoked 
meat items continued at an unusually 
low level, and at the end of February 
were substantially lower than those pre- 
vailing at the same time a year ago. 
Wholesale prices of hams were down 
from 15 to 20 per cent, bacon prices 
were down from 25 to 30 per cent, and 
picnics were about 25 per cent lower 
than a year ago. 


Prices of most classes of live stock 
changed little during the month. Hog 
quotations were about the same at the 
end of February as at the beginning. 
Most grades of steers were about the 
same or slightly lower in price, although 
prices of cows were a little higher. 


Quotations for veal calves declined 
somewhat during the month. Lamb 
prices, however, were somewhat higher 
at the end of February than at the be- 
ginning. 


Does it pay to save hog snouts? Do 
you compare them with tank value? 
Read “PoRK PACKING,” The National 
Provisioner’s latest revision of “The 
Packers’ Encyclopedia.” 








small M&M HOG 





especially developed for 
the small renderer! 


This new economyHOG performs ail the 
duties of the larger M & M 
machines . . 
smaller capacity for small 
renderers and animal food 
manufacturers. Grinds fats, 
bones, carcasses, viscera, etc. to uni- 
form fineness. Reduces cooking time, 
saves steam and power, lowers operat- 
ing costs! Write for Bulletin. 


. but witha 





MATTS & MERRILL srvsts!water isco, wi, 








Page 36 


SECURE more uniform grinding of 
packing house by-products —save 
power=— reduce maintenance ex- 
pense. Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. 
per hour. Write for catalog No. 302; 


STEDMAN’S 


FOUNDRY & MACHINE WORK 


504 Indiana Ave. Ackaks 
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Cotton Oil Futures Ease on 


Setback in Lard and Grains 


Lack of domestic and foreign demand 
and liquidation in March are factors 


in decline—Crude oil firm in South— 
Soybean oil shows strength. 


at New York was adversely in- 

fluenced by weakness in lard and 
a setback in grains, as well as modest 
domestic cash demand, smaller export 
inquiries and liquidation in March. 
Prices averaged somewhat lower during 
the week. There was no concentrated 
pressure on the market, and absorption 
by trade brokers and shorts, in addition 
to modest outside speculative demand on 
a scale downward, resulted in an orderly 
decline. 

However, the market had difficulty in 
overcoming the persistent weakness in 
lard since the nearby lard month broke 
the 6c level and established a new sea- 
son’s low. This led the local professional 
element in oil to press the selling side 
at times, but they received little outside 
aid. Prices dropped about 15 points 
from a week ago, and recovered a small 
part of the loss. 


The feature of the week’s trading was 
March liquidation and transferring of 
March oil to later positions. There were 
six tenders on March contracts, and 
these were not readily taken, although 
refiners’ brokers absorbed the March oil 
outright and on switches. There was 
buying in the March delivery at times, 
said to have been for packer account. 


C's: New ve oil futures market 


March Open Interest 


March held about 22 points under July 
and about 30 points under September. 
It is believed that a fair-sized open in- 
terest still exists in the March position, 
but ring observers do not expect large 
tenders, and some would not be sur- 
prised if March oil narrowed its dis- 
count in the immediate future. 


Domestic cash oil trade was only fair 
and export interest was quieter. There 
was a little foreign demand for various 
edible oils at times. 


Estimates on February consumption 
average around. 235,000 bbls. compared 
with 218,000 bbls. in February, 1939. 


Crude cottonseed oil was firm and 
sparingly offered in the South. Small 
sales were reported at 6c in the. South- 
east and moderate sales at that level 
in the Valley. Some holders were in- 
clined to await 6%c. The Texas market 
was quoted at 5% to 5%c bid. 

There were reports from Chicago that 
Soapers bought round lots of loose lard 
this week. Unconfirmed reports have 
placed the volume of such sales in recent 
weeks at around 25,000,000 Ibs. 

Sentiment in cottonseed oil was di- 
vided. The market was easily influenced 
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either way, but in the main took its 
cue from fluctuations in lard and wheat. 
There is a noticeable tendency to watch 
the European situation closely. This is 
due to a belief that the spring will bring 
an increase in war tempo and greater 
shipping difficulties. Cottonseed oil and 
lard will probably share in any increase 
in foreign food buying. 

COCONUT OIL.—The market was 
quiet and steady, but a slightly softer 
tone was noted in the copra market. At 
New York, sellers were asking 3%c for 
coconut oil and there was some possi- 
bility of shading that price %c on bids. 
The Pacific coast market was called 
2%c nominal. 

CORN OIL.—Demand was moderate 
at New York, but the market was 
steady. Oil was quoted at 6@6c. 

SOYBEAN OIL.—Domestic demand 
was fairly good at the 5%c level at New 
York and there were intimations that 
buyers might pay slightly better prices. 
Offerings were limited with only the 
small mills selling. Resellers were 
cleaned up and the larger crushers were 
not offering freely. A little soybean oil 
was said to have been sold for export 
during the week. 

PALM OIL.—The market was quiet 
and steady. Nigre spot in drums at New 
York was quoted at 4%c; tanks, 4c, 
and Sumatra, 3%c. 

OLIVE OIL FOOTS.—The market 
was quiet and steady at New York. Spot 
foots were quoted at 7%c and forward 
shipment at 744c. 

PEANUT OIL.—Offerings were light. 
The New York market was around 7c 
nominal. 





SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., February 29, 1940. 
—Cotton oil futures for March were 
unchanged, while distant months were 
about 10 points down during the past 
week. Crude is still 6c lb., f.0.b. Valley 
and Southeast, with demand good and 
offerings light. Bleachable inquiries in 
various directions are increasing, with 
holders showing no disposition to press 
sales. Soapstock is extremely scarce and 
firm. The trade feels that prices should 
advance in the absence of an early 
peace. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Texas, February 29, 1940.— 
Forty-three per cent cottonseed cake 
and meal basis Dallas for interstate 
shipment quoted at $34.00. Prime cot- 
tonseed oil quoted at 5% @5%c lb., de- 
pending on location. 


COTTON OIL TRADING 


COTTONSEED OIL. — Valley and 
Southeast crude was quoted Wednesday 
at 6c nominal; Texas at 5%c nominal 
at common points; Dallas at 6c nomi- 
al. 


Futures market transactions for the 
week at New York were: 


5 


THURSDAY, FEBRUARY 22, 1940. 
Holiday. 


FRIDAY, FEBRUARY 23, 1940. 
—Range.— 


Sales. High. Low. Bid. Asked 
March ...... 117 706 698 700 703 
ABO .ccccse cvs nas ene 705 nom 
BERD sccccvce 3 717 715 714 715 
SERD cesscce css ose eve 719 nom 
ee 71 729 725 725 trad 
RUBEN occer ces nate ai 730 nom 
September .. 56 736 730 731 732 
October .... ... mas 731 735 


Sales 247 contracts. 


SATURDAY, FEBRUARY 24, 1940, 


Pee 382 703 701 701 704 
ABE wevecse ves ees eee 706 nom 
BE as: coke 3 715 715 714 716 
SURO ccccccee eve see ess 719 nom 
RT ie Goat bs 11 724 724 724 trad 
EL. sinnid'e. Cae es ae 729 nom 
September .. 12 733 731 731 trad 
October .... ... ot i 732 735 


Sales 58 contracts. 
MONDAY, FEBRUARY 26, 1940. 


March ..... 85 700 693 692 

APPil .cccce vee obs oss 697 nom 
Rr 3 714 707 706 708 
TED sescdee ses ese ane Til nom 
MOT Bdsdc0% 45 723 715 715 717 
CS See ae aA 720 nom 
September . 27 730 723 723 trad 
October .... 2 730 730 %22 725 


Sales 162 contracts. 


TUESDAY, FEBRUARY 27, 1940. 


March ..... 53 692 686 685 688 
pO rere alee pepe 690 nom 
DP éedecen 22 706 699 699 trad 
WET .6atesbe! tue aes 704 nom 
OOP x6a+0<0 61 714 706 707 trad 
pe estes ae 712 nom 
September . 32 722 714 714 trad 
October .... ... ote phie 714 716 


Sales 168 contracts. 


WEDNESDAY, FEBRUARY 28, 1940, 
689 685 +4 


ABET ccccce ces oes een bid 
MOF ccccces 5 705 702 703 704 
GORD: svccess tas ee ose 708 nom 
GEE ecncees 24 714 708 712 

REG. nese: ies sail = 717 nom 
September . 8 718 718 718 720 
October .... 4 716 716 719 722 


Sales 63 contracts. 
THURSDAY, FEBRUARY 29, 1940. 


March ..... 16 695 695 695 bid 
eS 16 710 701 705 nom 
Pere 30 714 710 7714 nom 
September . 12 725 718 720 bid 
October .... ... 720 bid 


(See page 39 for later markets.) 


CHAIN STORE SALES 


Safeway Stores, Inc., reports sales of 
$29,972,023 for the four-week period 
ended February 17, an increase of 7.8 
per cent over sales in the corresponding 
period of 1939. 

Sales of Union Premier Food Stores, 
Inc., for the four weeks ended February 
24 totaled $2,297,131, an increase of 31.5 
per cent over the like period last year. 
Volume for the eight weeks ended 
February 24 gained 35.4 per cent over 
the corresponding 1939 period. 


HULL OIL MARKETS 


Hull, England, February 28, 1940.— 
Refined cotton oil, 85s 74%4d. Egyptian 
crude, 31s 144d. 
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HIDES AND SKINS 





Packer hides sell Yc lower for most 

steers on trading buying—Colorados, 

light cows and branded cows move 

3%4¢ down—Total 75,000 hides sold— 
Calf and kips quiet. 


Chicago 


PACKER HIDES. — Lower prices 
were established in the packer hide mar- 
ket late this week on a total movement 
so far of about 75,000 Feb. hides. Colo- 
rados, light native cows and branded 
cows moved at %c decline, while heavy 
native cows and most steers sold at %c 
down from last week. Aside from a 
little tanner buying of light stock, ex- 
change operators were credited with 
practically all of the buying. 


Hide futures sagged off 34@37 points 
early in the week, with a partial re- 
covery of 15@18 points just, prior to 
the trader buying, but developed further 
easiness later. There was considerable 
talk early in the week of re-sale offer- 
ings of light cows from traders at %4c 
down but details as to actual sales are 
usually withheld. Tanners have shown 
a very cautious attitude toward the mar- 
ket, pending a resumption of leather 
buying, and have been taking small lots 
of hides recently only to cover actual 
requirements at the moment. 


In addition to the sales listed below, 
one packer admitted the movement of 
35,000 Feb. hides, with no details as to 
quantities of various descriptions yet 
released. 

A total of 17,000 Feb. native steers 
sold at 12%c; a packer sold 1,000 and 
the Association 1,000 Feb. extreme light 
native steers at 13%c, both %c off. 


One lot of 2,000 Feb. butt branded 
steers sold at 12\%4c, or %c down; 3,000 
Colorados sold at 12c, or %c off. Sales 
of 5,000 Feb. heavy Texas steers were 
reported at 12%4c; light Texas steers 
are nominal at 11%c, and extreme light 
Texas steers at 12c. 


The Association sold a car Feb. heavy 
native cows at 12c, as against 12%c 
paid to a packer for a car early this 
week. One packer sold 2,000 Feb. north- 
ern point light native cows at 12%c, 
and 1,000 River point take-off at 12%c; 
the Association sold 3,000 Feb. light 
cows at 12%c. A packer reported 1,500 
Feb. branded cows at 12c and Associa- 
tion sold 1,000 Feb. also at 12c. 

Native bulls last sold at 9%ec and 
branded bulls at 8%c; stocks compara- 
tively light. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer hides quoted 
11%@11%e, selected, Chgo. freight 
basis, for natives, brands 4c less. Sales 
of fairly good moderately light avge. 
hides were reported early at 12%c, for 
47-48 lb. avge., but offerings later in a 
fair way at this figure were unsold. One 
lot of 47-48 lb. avge. was reported late 
this week at 11%c basis, although so 


far this has not been confirmed. 


PACIFIC COAST.—The Coast mar- 
ket was quiet, with last reported sales 
at llc for steers and 11%c for cows, 
flat, f.o.b. shipping point; some quote 
market nominally 10%c flat, pending 
trading. 


FOREIGN WET SALTED HIDES.— 
There was a moderate movement in the 
South American market, European buy- 
ers being credited with most of the busi- 
ness. A pack of 2,000 LaBlanca steers 
sold early to France at a price equal to 
15e, c.if. New York, as against 103% 
pesos or 15%sc paid previous week. A 
pack of 4,000 heavy steers, 26 kilos, 
variously reported as Swift Rosarios 
and also as Rio Grande steers, sold to 
France, and a pack of 6,000 same de- 
scription to Sweden, equal to 15%c; 
2,500 LaBlanca reject steers sold equal 
to 14%c, or \%c over last sale. 


COUNTRY HIDES.—Trade has been 
slow on country hides. Offerings of all- 
weights are rather light, presumably 
due to the fact that they were accumu- 
lated at higher prices and holders are 
inclined to wait for a better market. 
Some fairly light average untrimmed 
all-weights were reported at llc, se- 
lected, del’d Chgo., with some heavier 
average stock at 10%4c. Heavy steers 
and cows are offered at 9c untrimmed 
or 94c trimmed; not much interest in 
heavy stock. Buff ‘weights are quoted 
around 1lc, trimmed. Tanner buyers re- 
port offerings of suitable trimmed ex- 
tremes rather light but quoted easier in 
a nominal way, around 12%@l13c, se- 
lected. Bulls quoted 64%@6%c nom., 
with offerings at 7c unsold. Glues 
around 84%24@9c flat. All-weight branded 
hides quoted 9%@10c flat, trimmed. 


CALFSKINS.—Packers have been in 
a fairly closely sold up position on calf- 
skins, with the bulk of Feb. skins al- 
ready gone. Last trading on northern 
heavies 944/15 lb. was at 26c, River 
point heavies at 25c, and lights under 
9% lb. at 234%4c; Milwaukee all-weight 
packers last sold at 24c. 


Four cars of Chgo. city 8/10 lb. calf- 
skins sold early this week at 20c, steady 
price; bids of 22c are in the market for 
10/15 lb., with 23ce asked and 22%éc re- 
ported last paid. Outside cities, 8/15 lb., 
quoted around 20%c nom.; straight 
countries 15@15%%c flat. Car Chgo. city 
light calf and deacons sold at steady 
price of $1.35. 


KIPSKINS.—No action as yet re- 
ported on Feb. packer kipskins. Two 
packers have each been offering a car 
northern native kips at 20c, or a cent 
up, and talk a similar advance on other 
descriptions. Last trading prices for 
Jan. kips were 19c for northern natives, 
17%c for northern over-weights, south- 
erns a cent less, and 16c for branded 
kips. 

Chgo. city kipskins last sold at 17c; 
there has been a fair inquiry recently 


but apparently none offered, and some 
feel that possibly %2@1c more might be 
obtainable. Outside cities quoted around 
17¢ nom.; straight countries 14@14%e 
flat. 

Packers sold a total of 7,500 Feb. reg- 
ular slunks early this week at $1.10, or 
10c down from the previous trading 
price for Jan. skins. 

HORSEHIDES.—tTrade rather light 
on horsehides, with scattered sales re- 
ported in the quoted range, usually 
tending toward inside prices. Good city 
renderers, with manes and tails, quoted 
$5.10@5.25, selected, f.o.b. nearby sec- 
tions; ordinary trimmed renderers 
$4.90@5.10, del’d Chgo.; mixed city and 
country lots $4.50@4.75. 

SHEEPSKINS.—Dry pelts dull and 
slow around 16@17c nom., del’d Chgo., 
for full wools. Production of packer 
shearlings is still very light but warmer 
weather is reported in Texas and 
shearling understood to be getting un- 
der way in some sections. Market 
quoted usually $1.35 for No. 1’s, 85@90c 
for No. 2’s and 35@40c for No. 3’s, with 
last reported actual sales at the top 
figures. Pickled skins quoted around 
$5.25 per doz. packer production, and 
one house reports being sold to middle 
of March on this basis; others quote 
$5.12142@5.25 per doz., with inside price 
last received -and top asked. Some trad- 
ing on bids expected on mid-western 
packer pelts at the opening of next 
week; market generally quoted $2.25@ 
2.35 per cwt. live basis; outside small 
packer pelts quoted around $2.00@2.10 
per cwt. live basis. 


New York 


PACKER HIDES.—No further action 
as yet on Feb. hides in the New York 
market but prices are quoted in a nomi- 
nal way on the basis of trading done in 
the western market, or 12%c for native 
and butt branded steers and 12c¢ for 
Colorados. Three packers hold Feb. 
steers. 

CALFSKINS.—The market on col- 
lector calfskins was fairly well estab- 
lished early this week when a total of 
around 30,000 skins moved; the 4-5’s 
sold at $1.30@1.35, 5-7’s at $1.55@1.60, 
7-9’s at $2.30@2.40, and 9-12’s at $3.55@ 
3.65. The only packer trading coming 
to light so far was 2,000 of the 12/17 
veal kips which moved at $4.45. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 24, 1940, were 
4,381,000 lbs.; previous week 5,407,000 
Ibs.; same week last year, 5,339,000 lbs.; 
Jan. 1 to date, 42,376,000 lbs.; and dur- 
ing the same period last year, 44,928,000 
Ibs. 


Shipments of hides from Chicago for 
week ended February 24, 1940, were 
3,627,000 Ibs.; previous week 3,936,000 
Ibs.; same week last. year 4,417,000 Ibs.; 
Jan. 1 to date, 37,002,000 Ibs.; and dur- 
ing the same period of last year, 33,688,- 
000 Ibs. . 
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CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 

Chicago on February 29: 
Feb. 29, Jan.31, Feb. 28, 
1940. 1940. 1939. 

All kinds of bar- 

reled pork, bbls. 11,966 12,141 14,485 
p.S. lard, made 

since Jan. 1, 


84D, TRS... cccese 87,661,692 55,091,114 26,989,865 
P.S. “% made 

Oct. *39 to 

Jan. 1, '40..... 55,199,510 56,579,494 13,818,509 


P.8. lard, made 
previous to 
Oct. 1, '39..... 7,683,271 10,944,271 25,739,044 

coneesioeece 6,706,253 8,005,421 4,370,129 

Rg lard, all 


kinds .........157,250,726 130,620,300 70,917,547 
D.S. cl. bellies, 

contract ...... 4,236,898 3,443,820 Z 
D.8. cl. bellies, 5,041,540 

GUREP on ccccees 4,968,647 3,669,313 
Total D.S. cl. 

bellies .......- 9,205,545 7,113,133 
D.8. rib bellies, 

made since 

Oct. 1, ’39..... 1,080,119 1,160,289 500,000 
D.S. sh. fat 

backs, Ibs...... 2,308,575 2,179,096 3,006,939 
8.P. hams, lbs... 10,086,907 9,283,321 7,486,560 
8.P. skinned 

hams, lIbs...... 32,093,400 26,557,111 25,151,198 
S.P. bellies, Ibs.. 26,020,320 22,397,204 19,301,192 
§.P. picnics..... 
§.P. Boston 11,693,116 11,877,639 7,431,386 

shldrs. Ibs. 
Other cuts of 

meats, lbs..... 10,245,425 9,667,161 8,566,079 





Total cut meats, 
Be cccccvvenes 102,733,407 90,234,954 76,484,894 


NEW YORK HIDE FUTURES 


Saturday, Feb. 24. — Close: Mar. 
13.80; June 14.12; Sept. 14.40 b; Dec. 
14.65 b; 327 lots; 18@20 lower. 

Monday, Feb. 26.—Close: Mar. 13.59 
@13.63; June 13.91@13.93; Sept. 14.20 
@14.23; Dec. 14.46 n; Mar. (1941) 14.69 
n; 492 lots; 19@21 lower. 

Tuesday, Feb. 27.—Close: Mar. 13.61; 
June 13.90@13.91; Sept. 14.20; Dec. 
14.45 n; Mar. (1941) 14.68 n; 355 lots; 
2 higher to 1 lower. 

Wednesday, Feb. 28.—Close: Mar. 
13.64 n; June 13.96@13.97; Sept. 14.283@ 
14.25; Dec. 14.50; Mar. (1941) 14.74 n; 
214 lots; 3@6 higher 

Thursday, Feb. 29.—Close: Mar. 13.80 
n; June 14.14@14.16; Sept. 14.41@ 
14.43; Dec. 14.65; Mar. (1941) 14.89 n; 
194 lots; 15@18 higher. 

Friday, March 1.—Close: Mar. 13.67 
n; June 14.02@14.04; Sept. 14.26@ 
14.28; Dec. 14.50 n; 145 sales; 12@15 
lower. 


CHICAGO HIDE FUTURES 

Saturday, Feb. 24.—Close: Mar. 13.80; 
1 lot; 5 higher. 

Monday, Feb. 26.—Close: Mar. 13.80 
n; no sales; unchanged. 

Tuesday, Feb. 27.—Close: Mar. 13.80 
n; no sales; unchanged. 

Wednesday, Feb. 28.— Close: Mar. 
13.80 n; no sales; unchanged. 

Thursday, Feb. 29.—Close: Mar. 13.80 
n; no sales; unchanged. 

Friday, March 1.—Close: Mar. 13.80 
Q; RO sales; unchanged. 


The National Provisioner—March 2, 1940 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 
Provisions 


Hog products were barely steady dur- 
ing the latter part of the week, with 
March lard hitting new lows on further 
peace talk and liberal hogs receipts, but 
investment buying continues daily. Do- 
mestic cash trade was good. 


Cottonseed Oil 


Cotton oil was quiet and barely 
steady, influenced by lard lows, further 
peace talk and lack of speculative de- 
mand. Cash trade was fair, some small 
lots being sold for export. There have 
been six March tenders thus far, with 
indications that about 25 lots are wanted 
by trade and packers on March con- 
tracts. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
March, 6.94@7.00; May, 7.02@7.04; 
July, 712; Sept., 7.16@7.19; Oct. 7:17@ 
7.21; 13 lots; closing steady. 


Tallow 


New York extra tallow was quoted at 
5%c ib. 


Stearine 
Stearine was quoted 6%c lb. 


Friday's Lard Markets 


New York, March 1, 1940.—Prices are 
for export. Lard, prime western, 6.50@ 
6.60c, middle western, 6.40@6.50; city, 
6% @6 4c; refined continent, 6% @6%c; 
South American, 6%@6%c; Brazil 
kegs, 65,@6%c; shortening, 9%c. 


Buying and Testing 
Sausage Casings 


Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 


And when they arrive, do 
you know how to test them? 


Practical hints on buying and 
testing sheep and hog casings 
may be obtained by filling out 
and sending in the following 
coupon: 


The National Provisioner, 
407 S. Dearborn St., Chicago, Ill. 


Please send me reprints | on : ame and 


Testing Sausage Casings. sub- 
oe to E NATIONAL ™ PROVI- 


SIONER 


Enclosed find 30c stamp. 














CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 1, 1940, with com- 
parisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Mar. 1. week. 1939. 
Hvy. —_. strs. @12% @13 @10% 
Hvy. — 
asheobee @12% 13 10 
Hy. “butt brnd'd Se — 
__ epee das @12% @13 @10% 
vy. Col. @12 
cael 12 10 
Ex. ‘ight Tex. orn e 
eae S600 12 12% 10n 
Bend’ a cows. 72 12% 10 
Hvy. nat cows. 12 10n 
Lt. nat. cows.12% 12% 13% @13 10 
Nat. bulls..... 9 9 9 7 
Brnd’d bulls.. 8 8 Ha 
Calfskins 23% 23% 17 18 
ewe. nt a 7% 1% iste 14% is 
Ds, ov-wt... a 
Kips, brnd’d.. 16 16 164%4n 12 
Slunks, reg.... 1.10 1 


Slunks, hris.. 


Light native, butt branded and Colorado steers 1c 
per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS, 


Nat. all-wts.. 7% 11% 12 12 9 9 
ded 7 tos 11% i ae aie 


Brnd’d bulls. . ; : 7 5 
Calfskins ....20 22 20 22: 144%@15 
WE oandicdoos 17 Ign 17 180 12 12 
Slunks, reg... 


1.00n 1.00@1.10 70 75n 
Slunks, bris..... 50n 50n 30n 


COUNTRY HIDES. 


Hvy. steers... 9 9 9 9 Tax 
Hvy. cows.... 9 of Hs Hh Jax 
| | eee 11 114@11% 8%@ 8% 
Extremes ..... 12 13 18% 10% 
aw Wien 6 6% 7 5%@ 6 
Calfskins ....15 15 15 15% 10%@11 
Kipskins ..... 14 14 14 14 
Horsehides ...4.50@5.25 4.50@5. 2.60@3.25 
SHEEPSKINS. 


Pkr. shearlgs. @1.35 $i v6) 
Dry pelts. .... 16 @lin 16%@17n 13% Gian 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to Feb. 29, 1940: To 
the United Kingdom, 221 877 quarters; 
to the Continent, 24,127 quarters. A 
week ago, to the United Kingdom, 249,- 
459 quarters; to the Continent, 30,557 
quarters. 


CANADIAN EXPORTS TO U. S. 


Exports to United States in January, 
1940: 


Jan., Jan., 
1940. . 


1939. 
COUURR, GR is ovccomats acne 6,729 29,673 
Pe 3,449 2,973 
BN DO. wccvceeteeweeseseabe 3 5 
BROCE, BO cscecccevccvessct ees 133 115 
OUR, TOR. cn cen desctgetwichsee 36,600 110,000 
Bacon and ham, Ibs.......... 39,600 66,500 
DER TOR: cidenssesckassavenee 177,100 175,700 
Bensten Bek WAGs sino cc cccew 4sbnws 100 
Canned Meat, Ibs..........s0. 2,417 23 





MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended February 29, totaled 
1,942,450 Ibs. of lard, 402,500 Ibs. of 
bacon, and 108,000 Ibs. of tallow. 
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Help for Pork and Lard 


(Continued from page 13.) 


“Hog producers will not effectively 
control the amount of lard yielded by 
the hogs which they market until the 
packers make sufficient price differen- 
tials to encourage the marketing of hogs 
of less weight and yield of fat.... 


“Hog producers and consumers deep- 
ly appreciate the efforts which are now 
being made by some packers to produce, 
label, and market packaged lard of 
superior and uniform quality. Very 
little has been done by most packers 
in production and marketing of su- 
perior, uniform lard so labeled that it 
can be identified in the retail markets. 


Packers Lag on Lard 


“This is impossible to understand. 
We know that as the packers’ major 
business is meat processing, they can 
not have a supply of fresh and cured 
pork without accumulating a quantity 
of lard which they should be interested 
in marketing most advantageously. Any 
real improvement in the competitive 
position of lard must make a start at 
this point. 

“Hog producers are very appreciative 
of the step which has been taken to 
produce and place on the market in an 
attractive package a superior lard. It is 
hoped that the continued work of the 
Institute of American Meat Packers, its 
committees and the efforts of packing 
companies will result in a much needed 
improvement in the competitive posi- 


tion of this very important pork prod- 
uct.” 

Dean Kildee stated that packers and 
producers share the responsibility for 
improvement in the type of market hogs 
and cooperation in a program of re- 
search and education on the value of 
pork and lard. 


intermediate Hog Best 


Listing the characteristics of the 
ideal type of hog for producers and 
econsumers, he declared there is suffi- 
cient evidence to show that an inter- 
mediate type of hog meets these de- 
mands better than extremes in type, but 
that hogs of this type will not be pro- 
duced in large numbers until market 
grades and prices are put on a differ- 
ent basis. 

While most hog producers are ready 
and willing to cooperate with packers 
in improving the type of hogs to the 
point of producing hogs of superior 
meat type and carrying less lard, pres- 
ent buying practice of packers does not 
offer proper incentive to the producer 
of market hogs of the type, weight and 
finish which result in a higher carcass 
value. 


“We need a greater degree of co- 
operation among the producers, pack- 
ers and retailers in a program of educa- 
tion concerning the value of pork and 
lard,” said Dean Kildee. “We have in 
the National Live Stock and Meat 
Board a very productive agency. This 
organization is carrying on a program 
of research and education which is very 


effective because it has the confidence of 
the members of the medical profession, 
educators and consumers generally, 
This organization merits our best sup- 
port and cooperation. 

“The hog business is a joint enter- 
prise in which producer, packer, and 
retail meat dealer each performs an 
essential service and in which each has 
a mutual interest. It is, therefore, 
highly important that there be devel- 
oped to a greater degree than at pres- 
ent, mutual understanding, greater 
confidence and more effective coopera- 
tion. 


“Last June, E. J. Morrissey, president 
of our state association, and Wesley 
Hardenbergh, president of the Insti- 
tute of American Meat Packers, ar. 
ranged a conference in which a group, 
representing the Iowa Swine producers, 
and a group of influential officials of 
a large number of packing companies, 
very frankly talked over some of the 
conditions and problems important to 
both groups. Since that time the Insti- 
tute has secured the active cooperation 
of a large percentage of its members 
in what may be considered the begin- 
ning of a lard quality improvement 
program.” 


FAT ON HOG CASINGS 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PoRK PACKING,” The National 
Provisioner’s pork plant book. 








Designed for Profit in the 





LARD ..d SHORTENING 





Department! 








&, Here are two cost-cutting 
machines that will reduce your 
packaging cost in the lard and 
shortening department! Two 
adjustable machines by 
PETERS that enable you to 
set up and close 30-40 lard or 
shortening cartons per minute, 
requiring only one operator 
for the two machines! They in- 
crease efficiency, save floor 
space, increase production and 
assure a more uniform package. 


Above: PETERS JUNIOR CARTON 
FORMING AND LINING 
MACHINE sets up 30-40 cartons per 
minute. Adjustable to wide range of 
sizes ... requires only one operator. 


Right: PETERS JUNIOR CARTON 
FOLDING AND CLOSING 
MACHINE closes 30-40 lard and 
shortening cartons per minute, auto- 
matically! Requires no operator! 


Send us samples of your present cartons or 
advise their sizes and ask us to recommend 
the machines that are best suited to your needs. 
No obligation. 


100 Raveriswood 





make them. 


One shi 


Ci , 





Fellow Packers Say: 


“TUFEDGE has given us remarkably long service in addi- 
tion to its many other advantages. We are glad to recom- 
mend it without reservation.”’ 


“lufedgqe 


1= 3 33 OP > CLOTHING 


LOOK FOR THE BLUE STRIPE 


THE CLEVELAND COTTON PRODUCTS CO. 


« OILED APRONS _ «+ 


If you want a real oiled apron, a hand-finished one that 
won't leak, get sticky, or crack across the stomach — we 


Built up to an ideal, not down to a price, yet costing very 
little more than the cheap machine-oiled ones generally 
sold where price is everything. 


ent—and you will repeat. These aprons give 
remarkable and almost unbelievable service. "hy c 


PETERS MACHINERY CO. hiliiai 


2400-22 N. Jasper St. 
Branches and Stocks also at: St. Lovis - San Francisco - Los |Angeles 


— Baltimore, Md. 


CLEVELAND, OHIO 





L. SNYDER & SON * 
Philadelphia, Pa. 
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PACKERS SELL TO FSCC 


Purchases of lard by the Federal 
Surplus Commodities Corp. last week 
were made from: 

Armour and Company, Chicago; 
Carstens Packing Co., Tacoma; Cudahy 
Bros. Co., Cudahy, Wis.; Cudahy Pack- 
ing Co., Chicago; John J. Felin & Co., 
Philadelphia; Albert F. Goetze, Inc., 
Baltimore; Hammond Standish & Co., 
Detroit; Home Packing & Ice Co., Terre 
Haute; Hughes-Curry Packing Co., An- 
derson, Ind.; Hygrade Food Products 
Corp., Detroit and Wheeling, W. Va.; 
Kingan & Co., Indianapolis; Lake Erie 
Provision Co., Cleveland; Oscar Mayer 
& Co., Inc., Chicago and Madison; John 
Morrell & Co., Ottumwa; Rath Packing 
Co., Waterloo; Roberts and Oake, Inc., 
Chicago; Wm. Schluderberg-T. J. Kur- 
dle Company, Baltimore; Swift & Com- 
pany, Chicago. 

Fat backs were bought from the fol- 
lowing packers: 

Carstens Packing Co., Tacoma and 
Spokane; Crocker Packing Co., Joplin, 
Mo.; Cudahy Bros. Co., Cudahy, Wis.; 
Cudahy Packing Co., Los Angeles; 
Elliott & Co., Duluth; John J. Felin & 
Co., Philadelphia; Home Packing & Ice 
Co., Terre Haute; Hygrade Food Prod- 
ucts Corp., Detroit; Oscar Mayer & Co., 
Inc., Chicago and Madison; John Mor- 
rell & Co., Ottumwa and Sioux Falls; 
Ohio Provision Co., Cleveland; Rath 
Packing Co., Waterloo; Wm. Schluder- 
berg-T. J. Kurdle Co., Baltimore; Swift 
& Company, Chicago, St. Paul, East 
St. Louis, South Omaha, St. Louis, Mil- 
waukee, and Boston; Theurer-Norton 
Provision Co., Cleveland; C. F. Vissman 
& Co., Inc., Louisville; Wilmington 
Provision Co., Wilmington. 


MEAT COURSES POPULAR 


More than 100 students at the unique 
New York Food Trades Vocational High 
School are taking a three-year course 
covering all branches of the meat indus- 
try and the number of applicants has 
been increasing steadily. Under an ar- 
rangement with two retail grocery 
units, more than 2,000 lbs. of meat and 
poultry is furnished the school each 
week, 


The textbook used in the meat 
courses, entitled “The Story of Meat,” 
was prepared with the cooperation of 
Swift & Company by Robert B. Hinman, 
professor of animal husbandry at Cor- 
nell University, and Robert B. Harris of 
the food trades school. History and uses 
of meat, livestock raising and market- 
ing, meat packing, classes and grades of 
meat, inspection, preservation, manu- 
facture of sausage and ready-to-serve 
meats, meat in the diet and consumer 
dietary preferences are among the top- 
les covered. 

Founded in September, 1938, the New 
York food trades school has outgrown 
its present facilities. Educational repre- 
sentatives of Boston have been inves- 
tigating the school with a view to in- 
augurating a similar institution. 


TREET TO GO NATIONAL 


Supported by colorful point-of-sale 
material and newspaper and radio ad- 
vertising (spot announcements), Ar- 
mour and Company’s new all-purpose 
pork product, Treet, has completed its 


DISTRIBUTION 
WIDENED 


After an encouraging 
preliminary test period 
in more than 30 cities, 
Armour’s new Treet is 
being sold in about 100 
communities and na- 
tional advertising plans 
are under way. A small 
recipe folder is affixed to 
the top of each can of 
the new product. 


test period and is now being distributed 
in approximately 100 principal cities, 
according to L. L. Bronson, head of the 
company’s canned food department. 
Plans for a national advertising pro- 
gram are being formulated. 

An illustrated recipe for Treet ’n’ 
Noodles dominated the full-page ad- 
vertisement used by Armour to intro- 





duce the product to consumers in the 
Chicago area. Three little chefs in car- 
toon treatment, identified as Tasty, 
Hasty and Thrifty, were used to drama- 
tize Treet’s flavor, ease of preparation 
and economy. 


During the test period, involving 





more than 30 cities, glass refrigerator 
jars were given free with each purchase 
of Treet in some areas. Window posters 
and “washline hangers” used in retail 
meat markets and groceries are printed 
in blue, yellow and red, harmonizing 
with the colors on the lithographed 12- 
oz. can. The product is packed 100 per 
cent mechanically. 
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AUTOMATIC TEMPERATURE AND 
HUMIDITY CONTROL 


for Every Purpose in the 

Meat Packing Industry 
When you want accurate and dependable control 
for any process—steam heated hot water heaters 
—heating or air conditioning system—call ina ‘ ; 
Powers engineer. With 45 years of experience and a suet 
offices in 45 cities we are well qualified to help you. . 
Telephone or write our nearest office. See your 


THE POWERS REGULATOR CC. 


2725 Greenview Ave., 


POWERS = 


AC Vr } OF TEMPERATURE AND 
4) YEARS * HUMIDITY CONTROL ® 


Chicago, Ill. 








LIVESTOCK MARKETS oc stn 





MORE FEEDING IN WEST 


Cattle in feedlots in California and 
Arizona are more numerous than at any 
time in the history of that section, ac- 
cording to Los Angeles Union Stock 
Yards figures just released by the Cali- 
fornia crop reporting service. Cattle 
feeding is a comparatively new indus- 
try in California and Arizona, where 
there are ample homegrown feeds 
available. These include barley, wheat, 
oats, alfalfa and grain, hay, sorghums, 
such as milo and higeria, dried beet 
pulp, cottonseed cake and dried cull 
fruits. 

Approximately 191,000 cattle were in 
feedlots in California on December 1, 
compared with 126,300 in 1938, and 
170,000 two years ago. In Arizona, 122,- 
000 cattle were reported on feed, making 
a total of 313,000 in the two states. In 
the seven far Western states the total 
on feed was 450,000 head, an increase 
of 25 per cent over a year ago. Seventy 
per cent of the increase was in Cali- 
fornia and Arizona. 


LIVESTOCK GROUP MEETS 


Handling and processing of livestock 
should be exempt from provisions of the 
wage-hour act, according to a resolution 
passed by the United States Live Stock 
Association at its annual convention at 
Springfield, Ill., last week. The group 
also opposed any taxes on livestock or 
livestock products which would give 
competitive products an advantage and 
asked for government regulation of 
country buying points where packers 
purchase livestock for slaughter in in- 
terstate commerce. 


The association urged a congressional 
investigation of the meat packing in- 
dustry and opposed livestock feeding by 
packers. Dan M. Hildebrand, Seward, 
Neb., was re-elected president of the 
association. 


INSPECTED SLAUGHTER OF STEERS, AND COWS 
AND HEIFERS, UNITED STATES, 1919-39* 
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A future increase in cattle numbers is indicated by the holding back of cows and heifers 

from slaughter in 1939. Slaughter of cows and heifers in 1939 was about 9 per cent 

smaller than in 1938 and the smallest since 1933. The tendency is expected to continue in 

1940. Steer slaughter last year was slightly larger than in 1938 and exceeded cow and 

heifer slaughter for the first time in six years. Steer slaughter, particularly grain-fed, may 
be larger in 1940. (Chart by U. S. Department of Agriculture.) 





PRODUCER VIEWS ON LARD 


Importation of fats and oils for use 
in the manufacture of lard substitutes 
is creating a grave situation for Ameri- 
can hog producers, declared Benjamin B. 
Brumley, president of theNational Live- 
stock Marketing Association, speaking 
at the annual convention of the Pro- 
ducers Cooperative Commission at Buf- 
falo, N. Y., this week. 


Brumley pointed out that while corn, 
hog and beef production were heavy in 
1939, producers did not receive as much 
per pound for lard as some producers of 
substitutes. He blamed the administra- 
tion’s 1933-34 policy of curtailing hog 
production for the present large con- 
sumption of substitutes. 


Comparing consumption of lard with 


that of other shortenings, Brumley 
said: “Standardization of lard, to be 
sold as butter is sold now, is needed 
urgently by the hog industry.” 

A Canadian order which requires that 


American or other hogs be quarantined: 


for 30 days before being slaughtered 
was protested by Elmer C. Beamer, 
president of the producers’ association. 
He said the order virtually bars Ameri- 
can hogs from the Canadian market. 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Feb. 24: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ......... 4,105 1,040 2,769 
San Francisco ....... 1,100 3 1, 
Portland 200 6,185 











Ohio 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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La Fayette, Ind. Louisville, Ky. 
Sioux City, lowa 


Omaha 3 Neb. Cincinnati,Ohio Indi is, Ind. 
Nashville, Tevn. 
Montgomery, Ala. 
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FRANK R. JACKLE 
ker 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 








Bro 
Offerings Wanted of: 


New York City 
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CORN BELT DIRECT TRADING 


owns! by U. S. Department of Agriculture, 


cultural Marketing Service.) 


Des shaun Ia., February 29, 1940.— 
At 16 concentration points and 10 pack- 
ing plants in Iowa and Minnesota the 
weekly prices were steady to 10c higher 
than last week’s close; spots were up 
slightly more. General trade undertone 
was rather slow. 

Current prices, good to choice, 180- 
220-Ib. in exceptionally wide spread at 
plants at $4.90@5.30, but relatively 
few over $5.15. Yard bids were mostly 
$4.90@5.05 with a few $5.10; 220-240- 
lb., $4.75@5.05; 240-270-lb., $4.60@ 
4.85; 270-300-lb., $4.40@4.65; 300-330- 
Ib., $4.80@4.60; 330-360-lb., $4.05@4.50; 
160-180-lb., $4.50@5.15; sows, 330-lb. 
down, $8.90@4.35; mostly $4.05@4.20 
at plants; 330-400-lb., $3.70@4.15; 400- 
500 Ib., $3.50@4.10. 

Receipts at Corn Belt markets for 
week ended February 29: 


This |Last 

week. week. 
Friday, Feb. 23............00. 20,100 40,500 
SaturGay, Feb. Dh... wcccccccses 34,400 38,300 
Mantas, Web; Boi0..cccccceccs 42,200 50,300 
Tuesday, Feb. 27......cccceee 32,300 31,700 
Wednesday, Feb. 28.......... 38,300 33,300 
Thursday, Feb. 29............ 31,600 32,700 


CUBA TO HAVE NEW PLANT 


The Cuban government has granted 
a $100,000 loan to a group of Habana 
cattle owners organized under the name 
of the Cuban Cooperative Packing Co., 
as part of the cost of construction and 
equipment of a new meat packing plant 
in Habana, according to the U. S. De- 
partment of Commerce. 


Apart from the site of the proposed 
packing plant, said to be already owned 
by the company, the total cost of the 
project is estimated at $240,000. Con- 
struction of the plant must be begun 
within 180 days after the loan is re- 
ceived by the packing company, and 
must be completed within a year from 
that date. The application for a subsidy 
states that Cuba would be in a position 
to export its surplus beef production as 
corned beef and thus adjust the price 
of cattle slaughtered for domestic use. 

The government decree provides that 
half of the capacity of the plant coolers 
must be reserved for meat for export. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during January, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, as follows: 


Jan., Dec., Jan., 
1940. 1939. 1939. 
Per cent. Percent. Per cent. 
Cattle— 
Stockyards .......... 75,30 76.40 75.08 
aR ER Si. 24.70 23.60 24.92 
Calves— 
Stockyards .......... 61.59 61.61 63.98 
SRO eared: 38.41 38.39 36.02 
Hogs— 
Stockyards .......... 47.06 43.83 46.82 
SSeS. 52.94 56.17 53.68 
Sheep and lambs— 
Stockyards .......... 60.21 62.91 65.85 
DUFabecsstaccabuiad $9.79 37.08 84.65 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western Markets, Thursday, February 29, 1940, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service. 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 






































CHICAGO, NAT. STE. YDS. OMAHA. KANS. CITY. ST. PAUL. 


Good-choice: 
120-1 4.65 $ 4. OD... wecssnutes’ .. oman $ 4. 4.50 
Le 5.25 4.50@ 5.15 $ 4.15@ 4.90 $4.60@ 5.15  4.25@ 5.00 
mae 5.55 5.00@ 5.55 4.65@ 5.20 4.85@ 5.25 4.75@ 5.25 
200-4 5.60 5.45@ 5.55 5.1 5.25 5.15@ 5.25 5.15@ 5.25 
200-22 5.60 5.45@ 5.55 5.10@ 5.25 5.15@ 5.25 5.15@ 5.25 
24 5.60 5.30@ 5.50 5.00@ 5.15 5.10@ 5.25 4.90@ 5.20 
240-27( 5.40 4.95@ 5.40 4. 5.15 4.90@ 5.20 4.60@ 5.00 
ro 5.15 4. 5.10 4.60@ 4.90 4.70@ 5.00 4.50@ 4.60 
) 5.00 4.75@ 4.90 4.50@ 4.70 4.65@ 4.80 4. 4.50 
330-366 4.90 4.65@ 4.80 4.40@ 4.60 4.50@ 4.70 4.25@ 4.40 
Medium: 
Oe eee 4.50@ 5.30 4.50@ 5.35 4.25@ 5.00 4.50@ 5.15 4.50@ 5.00 
SOWS: 
Good and choice 
i. 6 ere 4.60@ 4.75 4.50@ 4.60 4.1 4.25 4. 4.35 4. 4.05 
. . 2 yeeseapergesd 4.50@ 4.65 ‘og 4.60 4.10@ 4.25 ine 4.35 ‘0g 4.05 
és 830-860 Ibs. ............ 4.45@ 4.60 4.35@ 4.55 4.00@ 4.15 4.15@ 4.25 4. 4.05 
ood : 
360-400 Ibs. ............ 4.35@ 4.50 4.35@ 4.45 4.00@ 4.10 4.10@ 4.20 +u8 4.05 
400-450 Ibe, ............ isog 4.45 ime 4.40 4.00@ 4.10 ‘00g 4.15 4.00@ 4.05 
450-500 Ibs, ............ 4.20@ 4.85 4.1 4.25 4.00 only 8.85@ 4.10 4.00 only 
Medium 
250-500 Ibs. ............ 3.75@ 4.25 8.75@ 4.25 3.75@ 4.00 3.75@ 4.15 3.85@ 3.95 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 3.25@ 4.00 ee ee ee ee ee 3.50@ 4.25 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
750- 900 Ibs. 10.50@11.50 10. 11.50 10.25@11.50 9. 10.75 
900-1100 Ibs, 10. 11.25 10.50@11.50 10.25@11.50 9.75@11.00 
1100-1300 Ibs. 10.25@11.25 10.25@11.50 10. 11.25 9.75@10.75 
1300-1500 Ibs. 10. 11.00 9.75@11.50 9.75@10.75 9. 10.50 
STEERS, good: 
900 Ibs. 8. 10.50 9.25@10.50 8. 10.25 8.35@ 9.65 
1100 Ibs. 8. 10.50 9.00@10.50 8.60@10.25 9.75 
1100-1300 Ibs. 8. 10.25 8.75@10.25 8.60@10.00 8. 9.75 
-1500 Ibs. 8. 10.00 8.50@10.00 8.60@ 9. 8. 9.75 
STEDRS, medium: 
750-1100 Ibe. .......... 9.25 730g 8.50 7.715@ 9.00 7.715@ 8.60 7.25@ 8.50 
1100-1300 Ibs. .......... t 7 9.25 7. 8.50 7.T%@ 8.75 7.7%@ 8.60 7.25@ 8.50 
STEERS, common: 
750-1100 Ibs.*.......... 6.50@ 7.75 6.50@ 7.50 6.25@ 7.75 6.50@ 7.75 6.25@ 7.40 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs...... 10.25@11.25 Hee ta 9.50@10.50 9.50@10.50 9.00@10.25 
Good, 500-750 Ibs....... 9.00@10.25 8.25@ 9.50 8.50@ 9.50 8.25@ 9.50 8.15@ 9.50 
HEIFERS: 
Choice, senses pe kebese 10.00@11.00 9.25@10.50 9. 10.25 9.25@10.25 8.85@ 9.50 
Good, ‘750-900 Ibs....... 8.75@10.00 8.25@ 9.50 8.00@ 9.00 8.00@ 9.50 7.85@ 9.00 
Medium, 500-900 Ibs.. 7.50@ 8.75 A 8.25 7.00@ 8.00 7. 8.25 6.75@ 8.00 
Common, 500-900 Ibs.... 6.25@ 7.75 6.25@ 7.25 6.00@ 7.00 6. 7.00 6. 7.00 
COWS, all weights: 
So in Bsa: ate 6. 7.25 6.25@ 7.00 6.25@ 7.00 6.25@ 7.00 6.00@ 6.75 
eee 5.75@ 6.75 5.50@ 6.25 5.25@ 6.25 5.50@ 6.25 5.50@ 6.00 
Cutter and common..... 4.75@ 5.75 4.50@ 5.50 4.50@ 5.25 4.25@ 5.50 4. 5.50 
Canner (low cutter).. 8.75@ 4.75 3.50@ 4.50 4.00@ 4.50 3. 4.25 8. 4.50 
BULLS (Yigs. Excl.), all catiinies 
Beek, Geek. .orcccecceces 6.50@ 7.00 6.75@ 7.00 6. 7.00 6. 7.00 6.50@ 6.75 
Sausage, good.......... 6.50@ 7.25 6.75@ 6.85 6.50@ 6.75 6.35@ 6.75 6.25@ 6.50 
Sausage, medium....... 6.50@ 6.75 6.50@ 6.75 6.00@ 6.50 5.75@ 6.35 5.75@ 6.25 
Sausage, cutter & com.. 6.00@ 6.50 5.75@ 6.50 5.25@ 6.00 5.00@ 5.75 5.00@ 5.75 
VEALERS, all weights: 
Good =e aan. scaabiieres 10.50@11.75 10. 11.25 8.50@10.00 8.50@10.50 8. 10.50 
--+. 8.00@10.50 7.75@10.00 7.50@ 8.50 6.00@ 8.50 6.00@ 8.50 
Onl fencsbaneseseeresey 6.50@ 8.00 6. 1.7 5.00@ 7.50 5.00@ 6.00 6. 6.00 
CALVES, 400 Ibs. down: 
Good and choice........ 7.50@ 8.50 7.50@ 9.25 7.50@ 9.00 7. 9.25 8.00@ 9.50 
Common and medium.... 6.00@ 7.50 6.00@ 7.50 6.00@ 7.50 6.00@ 7.00 6.00@ 8.00 
CEN. Srten cones ctsc0us 5.00@ 6.00 4.75@ 6.00 5.00@ 6.00 5.00@ 6.00 4. 6.00 


eee e eee eeeeeee 


Seed a choice......... 8.25@ 8.90 
pseveeeeeueoonss 7.25@ 8.50 

EWES (shorn): 
Good and choice........ 4.60@ 5.75 


Common and medium... 


se eeeeee 


4.00@ 5.00 4.00@ 5.00 4. 5.00 
3.00@ 4.60 2.75 


eee eweeeee ee eeeeeees tee eesetes 


ececcecces seseeseese j§§§ seeseceres 


3.008 5.50 


4.00 2.75@ 4.00 2. 4.00 


1Quotations based on animals of current seasonal market weights and wool growth. 


*Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of good and the top half of medium grades, respectively. 





CHICAGO PACKER PURCHASES | 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 18,715 cattle, 2,352 
calves, 41,409 hogs and 20,212 sheep. 
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BELLY TRIMMINGS 


Why is it so important to check belly 
trimmings? Read chapter 6 of “Pork 
PAcKING,” The National Provisioner’s 
pork plant handbook. 








PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, February 24, 
1940, as reported to The National Provisioner: 


CHICAGO. 
Armour and Company, 5, se ren 
pany, 5,509 hogs; W ilson & 
ern Packing Co., Inc., 
Co., 5,786 hogs; shippers, 
33,208 hogs. 


15,942 


pees 


& Com- 


hogs; West- 


hogs; 


3,214 7 bhens Agar Packing 


others, 


Total: 34,266 cattle; 3,174 calves; 75,768 hogs; 


42,905 sheep. 
KANSAS CITY. 
Cattle. Calves. 


Armour and Company. 2,957 
Cudahy Pkg. Co 1,539 
Swift & Company.... 1,736 

1,435 


Kornblum Pkg. Co.... | 895 
Others , : 


Cattle and 
Calves. 
Armour and Company... 4,852 
Cudahy Pkg. Co 3,760 
Swift & Company....... 3,827 
Wilson 


Cattle and calves: 
Omaha Pkg. Co., 94; 
Pkg. Co., 

., 209: John Roth, 102; 
413; Lincoln Pkg. Co., 183. 

Total: 16,333 cattle and 
20,078 sheep. 


EAST ST. LOUIS. 
Cattle. Calves. 

Armour and Company. 2,521 77 
Swift & Company..... 2,710 936 
Hunter Pkg. 1,209 237 
Heil Pkg. seee Seen 

Krey Pkg. Co 
Laclede Pkg. Co 
Sieloff Pkg. Co ue 
2,009 
129 
7 4,089 
Not including 1,739 cattle, 2,334 

hogs, and 621 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. 
Swift & Company.... 1,753 277 
Armour and Company. 2/088 286 
1, 1 


262 


5,103 564 


calves; 


Hogs. 


4,094 
11,358 


Hogs. 


9,099 
6,124 
5,793 
4,525 
9,651 


Eagle Pkg Co., 14; 
Geo. Hoffmann, 33; Lewis 
588; Nebraska Beef Co., 785; Omaha Pkg. 
South Omaha Pkg. Co., 


calves, 


Hogs. 
8,675 


2'547 
18,918 


Not including 3,542 hogs bought direct. 


SIOUX CITY. 

Cattle. Calves. 

Cudahy Pkg. Co...... 2,113 54 
Armour and Company. 2 62 
Swift & Company..... 2, at 
35 

24 

219 


OKLAHOMA CITY. 
Cattle. Calves. 


Armour and Company. 1,389 434 
Wilson & Co.. - 1,365 424 
Others 22 


880 


Hogs. 
11,438 
11,530 
6,780 
9,547 

70 


39,365 


Hogs. 
1,695 
1,714 
1,489 


4,898 


Not including 47 cattle and 1,212 hogs 
irect. 


WICHITA. 

Cattle. Calves. 
Cudah g. fo... 370 
Dold ~~ > Oo 44 


Wichita 


Sunflower Pkg. Co.. 
Pioneer Oattle Co 


Interstate Pkg. Co... 


414 


Hogs. 
1,721 
875 


236 
579 
875 
3,781 


Not including 38 cattle and 2,417 hogs 


direct 
DENVER. 
Cattle. Calves. 
Armour and sete. 891 92 
628 111 
- . 659 55 
- 1,544 240 
8,422 498 


Cattle. Calves. 

Armour and Company. 2,653 469 
Swift & Company.... 1,689 455 
Blue Pay Oe Pkg. Co. 95 31 
City , oe 204 19 
38 3 


977 


Hogs. 
1,810 
2,181 
1,732 
1,878 


7,601 


Hogs. 
3,074 
1,338 
1,146 

819 
272 
6,649 


35,192 


Sheep. 


Sheep. 


Greater 


hogs; 


Sheep. 


647 
6,554 
34,856 


Sheep. 


10,413 
6,345 
706 


17,464 


4,467 


8T. PAUL. 

Cattle. Calves. 
Armour and Cnperr. 2,745 
Rifkin Pkg. Co.. 704 
Swift & Company 
United Pkg. Co. 
Cudahy Pkg. Co 
Others 


12,974 


INDIANAPOLIS. 

Cattle. Calves. 
Kingan & Co ,66 383 
Armour and Company. 
Hilgemeier Bros 
Stumpf Bros 
Meier Pkg. Co 
Stark & Wetzel 
Wabnitz and Deters.. 
Maass Hartman Co. eoee 
Shippers 21,012 
Others 539 
41,891 


CINCINNATI 
Cattle. Calves. 
S. W. Gall's Sons er 13 eses 
E. Kahn's Sons Co.... 360 7,211 
Lohrey Packing Co.... ones 3 
H. H. Meyer Pkg. Co. ane 3,670 
J. Schlachter’s Sons.. 155 noes 
J. & F. Schroth P. Co. it. 2,823 
J. E. Stegner Co 384 288 emcee 
2,820 
947 


Hogs. 


Shippers 100 
Others 671 
WOO cc ccctundcces 2,746 1,587 17,779 714 


Not including 1,112 cattle, 2 calves, 4,805 hogs 
and 274 sheep bought direct. 


RECAPITULATION.+ 
CATTLE, 


Chicago .. 
Kansas City........ 
Omaha* 


Oklahoma. City 
Wichita 

ame 

St. 


Indianapolis 
Cincinnati 
Ft. Worth 


118,715 


Chicago 

eS eee 
Omaha 

East St. Louis 

St. 

Sioux City 

Oklahoma City 


48,302 
6,793 
23,081 


Milwaukee ... 
Indianapolis 
Cincinnati 

Ft. Worth 


Indianapolis 
Cincinnati 
Ft. Worth 
181,368 


*Cattle and calves. 
tNot including directs. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during January, 1940: 
Dec., 

1939. 
Per cent. Per cent. 

Cattle— 
Steers . 51.46 49.78 


Bulls and stags j‘ 3.74 3.65 
Cows and heifers 44.80 46.57 


Hogs— 


1940. 


44.95 
54.61 
44 


Sheep and lambs— 
Lambs and yearlings. * 91 
heep 5.09 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


+RECEIPTS. 

Cattle. Calves. Hogs. 
785 30,705 
2,423 21,669 

884 

929 

a 2 381 
Sat., Feb. 24. oe 
*Total this week.... 5,402 
Prev. week .... ‘ 3,773 
Year ago ... 2 5,988 
Two years ag A 6 6,209 


SHIPMENTS. 
Cattle. Calves. 


18 
110 
26 


Sat., Feb. 


Total this week 
Previous week 
Year ago . 
Two years ago 10,704 


*Including 533 cattle, 724 calves, 38,253 hogs and 
14,213 sheep direct to packers from other points. 


+All receipts include directs, 


FEBRUARY AND YEAR RECEIPTS, 


Receipts thus far this month and year to date 
with comparisons: 


February. 
1940. 1939. 
110,436 105,669 
14,553 20,281 
- 403,605 255,014 
. -154,699 198,196 


‘Year. 
1940. 1939. 
278,745 256,851 
34,470 41,072 
739, 


3, 032° 975 660 
359,968 450,387 


Cattle .. 


Week ended Feb. 
Previous week 
1939 


ST ataletaet 


RSSRAA 


$9.15 


SUPPLIES FOR CHICAGO PACKERS. 
Hogs. 
98,311 
112,804 
62,442 
68,298 
72,132 
43,427 


& 
Fd 


Week ended Feb. 24.... 
Previous week 
1939 


No. rt. —Prices— 

Rec'd. Top. Av. 

*Week ended Feb. 24.113,400 $5.65 $5.15 
Previous week 1 5.75 5.20 
1939 7.9% 


Av. 1935-1939 . $9. 
*Receipts and average weight for week 
Feb. 24, 1940, estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughter at Chicago under federal inspec- 
tion for week ending Friday, Feb. 23: 

Week ending Feb. 23........c0..cseeees -.-106,681 
Previous week 119,820 
Year ago 296 
Two years ago 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, February 29: 
Week ended Prev. 
Feb. 29. week. 
59,826 
15,942 


75,768 


Packers’ purchases 
Shippers’ purchases 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended Feb. 23: 


Cattle. Calves. Hogs.* Sheep. 
Salable receipts 1,520 
Total, with directs. ..5,819 
Previous week: 
Salable receipts... .1,357 248 228 235 
Total, with directs.5,372 ‘ 8,389 25,001 36,555 
*Including hogs at 41st street. 


299 278 245 
9,374 24,146 37,275 
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SLAUGHTER REPORTS 


pecial reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended February 24, 1940. 


CATTLE. 


Chicagot 
City®.. 


Wichita* 

Fort Worth. 
Philadelphia 
Indianapolis .. 

New York & Jersey City. 
Oklahoma City* 
Cincinnati 


*Cattle and calves. 


woes. 
Chicago 
| ser City 


Wichita 


Philadelphia 

Indianapolis 17,3 

New York & Jersey City.. 

Oklahoma City 

Cincinnati 

Denver 

St. 

Milwaukee 9,863 11, 4 


514,438 351,076 
4Includes National Stock Yards, East St. Louis, 
Til. and St. Louis, Mo. 


Chicagot 
Kansas City 
Omaha 

East St. Louis 


Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City.. 
Oklahoma City 

Cincinnati 


Milwaukee ’ 
218,748 
tNot including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended February 
24: 


At 20 markets: Cattle. Hogs. 
Week end Feb. 


At 11 markets: 


Week ended Feb. 
Previous week 
1939 


At7 markets: 


Week ended Feb. 
Previous week 
1939 


CANADIAN INSPECTED KILL 


Canadian inspected kill in January, 
1940: 

Jan., Jan., 

194 1939. 

69,867 

31,932 

262,922 

42,252 
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MEAT SUPPLIES AT EASTERN MARKETS 
(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 


WESTERN DRESSED MEATS 


NEW YORE. PHILA. 

STEERS, carcass Week ending February 24, 1940 8,629 2,317 
Week previous..... Pare GNLe o< «edu kamaadies 9,108 2,357 

Same week year ago 6,66914 2,247 

COWS, carcass Week ending February 24, 1,204 1,123 


684 908 


BULLS, carcass Week ending February 24, 1940 505 
WR Rs i poise tins cwinayevesaticas 
Same week year ago 429 
VEAL, carcass Week ending February 24, 1,120 
Week previous... 1,140 
Same week year ago 1,426 
LAMB, carcass Week ending February 13,023 
Week previous 11,610 
Same week year ago 16,975 
MUTTON, carcass Week ending February 24, 462 
Week previous 493 
Same week year ago 700 
PORK CUTS, Ibs. Week ending February 24, : 5 4 447,886 
Week previous 614,397 
Same week year ago 379,118 
BEEF CUTS, Ibs. Week ending February 2 
Week previous 
Same week year ago 


LOCAL SLAUGHTERS. 


CATTLE, head Week ending February 24, 1940 
Week previous 1,655 
Same week year ago 1,914 
CALVES, head Week ending February 24, 1940 2,419 
Week previous 2,459 
Same week year ago y 2,657 
HOGS, head Week ending February 24, 1940 20,937 
Week previous 16,038 
Same week year ago 19,340 
SHEEP, head Week ending February 24, 1940 2,521 
Week previous 2,631 
Same week year ago 57, ‘019 3,866 
Country dressed product at New York totaled 4,271 veal, no hogs and 345 lambs. Previous week 2,94 
veal, 2 hogs and 213 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 


Number of animals processed in se- 
lected centers for the week ended Feb- Week 
ruary 23, with comparisons: 


g 
ma 


“HF 
g rs 
Pr 


Cattle. Calves. Hogs. Sheep. Montreal 

w York Area’. 8,318 12,072 43,847 57,913 Winni 
a 2'910 1,062 36,549 1,930 a 
Ohio-Indiana 


Group* ........ 7,988 
Chicago .. oe 5, 312 
St. Louis ‘Area?. 9,447 4,116 
Kansas City 3/216 
Southwest Group*. 3,611 
Omaha 1 1,060 44,532 20,57 
Sioux City. - 5,687 41,019 10,742 
St. Paul: Wisc. seis mee $11.75 
“eee Iowa 15,54 Ws Meatese} Sein cg letmet ry 10.00 -50 

nnipeg Y 
& So. Minn.*... 13,052 161,969 36,041 Calgary 50 
712,816 |r mtg» MO 

Total prev. week .122,326 765,157 Fiace 
Total last year. ..114,418 511,865 Moose Jaw 


1 Includes New York City, Newark, and Jersey ta 
City. ? Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. - agg ge 
yards and East St. Louis, ns a uis, Mo. 
i{neludes So. St. Joseph, Wichita, Okiahoma ‘City, BACON HOGS. 
and Ft. Worth. ® Includes St. Paul, Minn., Madison, Toronto .. 
and Milwaukee, Wisconsin. ¢ Includes Albert Lea Montreal? 
and Austin, Minn., and Cedar Rapids, Des Moines, Winnipeg 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, Calgary .. 
Storm Lake, and Waterloo, Iowa. Edmonton .. 


Packing plants included in the above tabulation 
slaughtered in January and February, 1939, ap- 
proximately 71 per cent of the cattle, 70 per cent 
each of the calves and hogs, and 79 per cent of the Vancouver 
sheep and lambs slaughtered under Federal Inspec- ihe beens 4 Winni h 14 op, 
tion in that two-month period. Montreal an nnipeg hogs sold on a 

W.”’ basis; all others ‘‘off trucks. 


Moose J 
Sumeteen 
Regina 
Vancouver 
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Toronto 


CARELESS HOG SCALDING Montreal 


Winnipeg 
Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- Frince Albert 
tional Provisioner’s handbook on opera- Saskatoon 


tions in the pork plant. = al 











FLASHES ON SUPPLIERS 


VISKING CORP.—For his invention 
and development of synthetic sausage 
casings, and for his work in connection 

with their manu- 

facture, Dr. Wil- 

liam F. Henderson, 

chief chemist of the 

Visking Corp., has 

received the Mod- 

ern Pioneer Award 

of the National As- 

sociation of Manu- 

facturers. The 

award was made at 

an N. A. M. dinner 

in Chicago in con- 

nection with the 

. nationwide com- 

DR. HENDERSON memoration of the 

‘ 150th anniversary 

of the American 

patent system. Dr. Henderson was 

named recipient of the award for his 

contributions in the field of industrial 

science and for the social and economic 

advances which have been direct results 

of his research. Dr. Henderson has been 

chief chemist of the Visking Corp. since 

1926 when his research and inventions 

made possible the founding of the cellu- 
lose casing industry. 


BUFFALO FORGE CO.—To com- 
memorate the 150th anniversary of the 
American patent system, and to honor 
“Modern Pioneers” responsible for the 
advancement of industrial science, 1,000 
top ranking executives of industry re- 


cently held a dinner in Rochester, N. Y. 
Chief among those honored was Albert 
A. Criqui, chief engineer of the Buffalo 
Forge Co. Mr. Criqui was cited as hav- 
ing “contributed more than any of his 
contemporaries for the design of fans 
for ventilation, air conditioning, me- 
chanical draft and many specialized ap- 
pliances.” Mr. Criqui has been with the 
Buffalo Forge Co. since 1903, has been 
chief engineer since 1915, and has at 
least a dozen patents to his credit. 


WORTHINGTON PUMP & MA- 
CHINERY CORP.—Worthington Pump 
& Machinery Corp. announces that, ef- 
fective January 2, 1940, its subsidiary, 
the Moore Steam Turbine Corp., Wells- 
ville, N. Y., will be conducted as the 
Moore Steam Turbine division of the 
corporation. ... Charles E. Wilson, vice 
president of Worthington since 1934, in 
charge of the company’s Pacific Coast 
operations, is moving his headquarters 
to the home office at Harrison, N. J. 
Mr. Wilson will direct sales of all prod- 
ucts handled by the corporation’s Car- 
bondale division, specializing in air 
conditioning and refrigeration equip- 
ment. He succeeds H. A. Feldbush, who 
will devote his time to Worthington’s 
manufacturing department. 


PENNSYLVANIA SALT MANU- 
FACTURING COMPANY.—Richard L. 
Davies has been appointed manager of 
the newly-established market research 
department of the Pennsylvania Salt 
Manufacturing Co., according to a state- 
ment by L. T. Beale, president. 


TRADE MARKS, 


Applications Recently Filed 
With the Patent Office 





Ready Foods Company, Inc., doing 
business as Hi-Life Packing Co., Chi- 
cago, Ill_—For canned dog food. Trade 
mark: HI-LIFE. Claims use since July 
31, 1939. Application serial number is 
425,255. 


Keeno Packing Company, doing busi- 
ness as Aristocrat Packing Co., South 
Gate, Calif—For canned dog and cat 
food. Trade mark: ARISTOCRAT, with 
drawing of a bull terrier with monocle; 
also other distinctive features on label. 
Claims use since July, 1937. Application 
serial No. 415,895. 


Vegetable Oil Products Co., Inc., Wil- 
mington, Calif—For shortening made 
from marine and vegetable oils. Trade 
mark: KEEN. Claims use since Jan. 26, 
1938. Application serial No. 417,988. 

Common Sense Products, Inc., Clinton, 
N. Y.—For dog food. Trade mark: 
“COMMON SENSE.” Claims use since 
October 18, 1939. Application serial No. 
425,559. 

Shedd Products Co., Detroit, Mich.— 
For oleomargarine. Trade mark: “Mi 
Choice” in triangle lined for orange 
and yellow. Claims use since April 17, 
1931. Application serial No. 415,231. 

Shultz, Baujan and Co., Beardstown, 
Ill—For dog food. Trade mark: 
“Honest” within cross. Claims use since 





Save money and speed-up 


production witha new 


JOURDAN 


The new JOURDAN Process 
Cooker incorporates the most 
thoroughly modem sausage-cook- 
ing methods known to the industry 
. +» your guarantee of exclusive 
results. JOURDAN'’S patented 
circulation, percolating cooking 
action produces a superior prod- 
uct always; yields substantial 
savings in shrink; operates more 


Monatotured under Patents: No. 
1,690,499 (Nov. 6, 1928), No. 
1921231 (1 bs 8, 1933). Other 


economically and with far greater speed than other methods. 
Safeguard your sausage investment by changing now from the 
obsolete steam box or cooking vat to the new JOURDAN 
PROCESS COOKER with full automatic control! Remember, 
better sausage at greater profit is yours with a JOURDAN! 


JOURDAN PROCESS COOKER CO. 


814-832 West 20th Street 


Western Office: 3223 San Leandro iin ” 


Chicago, Illinois 
Oakland, California 


September 21, 1939. Application serial 
No. 424,444, 

Stahl-Meyer, Inc., New York, N. Y.— 
For meat specialty ready to eat which 
may be baked whole, sliced and fried, 
or served cold as a filling for sand- 
wiches. Trade mark: “BRUNCH.” 
Claims use since October 3, 1939. Ap- 
plication serial No. 424,608. 

Rath Packing Co., Waterloo, Ia.—For 
bacon. Trade mark: “KORN LAND.” 
Claims use since September 21, 1936. 
Application serial No. 426,225. 

Foster Canning Co., Inc., Glendale, 
Long Island, and New York, N. Y.— 
For animal food products, particularly 
cat food. Trade mark: “CAT’S meow” 
with picture of a cat within letter “C.” 
Claims use since January 9, 1939. Ap- 
plication serial No. 426,942. 

A. E. Stanley Mfg. Co., Decatur, Ill.— 
For soybean flour. Trade mark: 
“STAVITE.” Claims use since October 
6, 1939. Application serial number is 
425,589. 

Harry M. Auerbach, New York, N. Y. 
—For chopped and prepared chopped 
meat, particularly as a sandwich filler. 
Trade mark: “Hamburcue” in Old Eng- 
lish lettering. Claims use since Febru- 
ary 1, 1939. Application serial No. 
416,281. 

Tobin Packing Co., Inc., Fort Dodge, 
Iowa.—For meats and meat products 
—viz, bacon and a canned, processed 
meat food product consisting of pork 
cheeks and pork trimmings. Trade 
mark: “Brunch.” Claim use since Au- 
gust 10, 1939. ‘ 
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NEW EQUIPMENT nce:stgspcies 





IMPROVED STEAM TRAPS 


Two new units, identified as No. 19 
and No. 20, have been added to the line 
of steam traps manufactured by the 
VY. D. Anderson Co., Cleveland, O. They 
supercede traps No. 11 and No. 12. 

These new traps are somewhat simi- 
lar in design to the larger sizes of 
Super-Silvertop traps. Head and body 


are connected with four bolts and 
bronze, horizontal, bucket guide tubes 
are used. Valve and lever mechanism 
is of a new design in which pins and 
pivots have been eliminated. Drain 
plugs have been added. 


Maximum operating pressure for 
these traps is 200 lbs. compared to 150 
Ibs. for the No. 11 and No. 12 traps. 
They have greater capacity than the 
older traps and are capable of handling 
considerably more dirt and foreign mat- 
ter. Their life is expected to be consid- 
erably longer. 


HELICAL GEAR DRIVE GRINDER 


About a year ago John E. Smith’s 
Sons Co., manufacturers of Buffalo 
sausage making machinery, introduced 
their largest capacity grinder—Model 
No. 78-B—with a perfected helical gear 
drive. The reception given this machine 
by the meat industry was so favorable 
that it was decided also to equip the No. 
66-B with the more modern helical gear 
drive, 

The new grinder, known as No. 
66-BG, is equipped with the same cyl- 
inder and plate as No. 66-B, with only 
minor design changes. It is said these 
five increased capacity and an even 
cleaner cut. 
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The helical gear reduction unit on 
this grinder, as is the case with No. 
78-B, is an integral part of the frame 
and, therefore, the grinder can be driven 
through the flexible coupling, by any 
standard 20- or 25-h. p. motor. The 
unit is said to be exceptionally quiet in 
operation, whether cutting or idling. 
The company claims this type of drive 
gives a higher power factor, transmits 
power more efficiently and eliminates 
surging or stalling. 

Another of the many advantages 
claimed for the new grinder is the au- 
tomatic splash lubrication system, said 
to save time and to relieve the operator 
or plant engineer from maintenance 
worries. 

The gears, with their adjustable, 
long life bearings and the main thrust 
bearing, which takes up the feed screw 
thrust pressure, are lubricated by a 
sealed splash system. A transparent, 
self feeding oiler, to which oil is added 
three or four times a year, indicates at 
a glance whether the entire unit is re- 
ceiving proper lubrication. This is a 
definite protection to the mechanism 
and also an effective time saver for the 
operator. 


The streamlined design of the base 
makes the grinder very low, gives it an 
attractive appearance and simplifies 
cleaning. Complete information on 
Model 66-BG can be obtained by writing 
the company at 50 Broadway, Buffalo, 
Ne ¥. 


STREAMLINED STORAGE DOOR 


Recognizing the increasing interest 
of the consuming public in visiting 
plants where food products are proc- 
essed and handled, the Jamison Cold 
Storage Door Co., Hagerstown, Md., 
has enlisted the cooperation of a lead- 
ing industrial designing firm in re- 
styling its doors to harmonize with 
latest trends in plane design and con- 
struction. 


Working in collaboration with the 
Paul Cret organization, Jamison has 
given its doors a new streamlined beauty 
without impairing their familiar rug- 
gedness, long life and insulating effi- 
ciency. Special finish doors are available 
in stainless steel, porcelain, plywood and 
other materials, in addition to the stand- 
ard wood-paneled door familiar to the 
meat packing industry. 

Hardware innovations are among the 
outstanding features of the new doors. 
The company’s new Model W “Wedge- 
tight” fastener displays a grace and 
symmetry hitherto unknown to cold 
storage door fasteners, and is said to be 
so simple in operation that a child can 
open it easily. The “Adjustofiex” hinge, 
completely new in both appearance and 


operation, is said to mark an important 
development in spring hinge design. The 
malleable iron ball bearing hinge blade 
lies close against the door face and 
harmonizes with the fastener. Complete 
descriptions of the new doors and hard- 
ware are contained in Jamison bulletin 
No. 122, which may be obtained from the 
company on request. 


NEW VALVE DESIGN 


A spinning disc seat which operates 
up to 2,000 r.p.m. for an instant pre- 
ceding closing is a feature of a new 
valve recently placed on the market. 
Disc does not spin when valve is 
“cracked” or. while throttling. A re- 
versing chamber directs steam flow to 
turbine vanes just before disc descends 
onto seat. Vanes are shielded from 
steam flow when valve is open. 


The spinning disc throws off scale 
and other foreign particles by centri- 
fugal force and prevents them from be- 
coming caught in line of seating. Disc 
hits seat while spinning at a high rate 
of speed; it polishes line of closure, 
creates a metal-to-metal contact be- 


220 R tee 


pepeeret 


SPINNING DISC VALVE 


tween seat and disc and prevents “wire 
drawing.” 

Disc is mounted-on spindle against a 
stainless steel ball bearing which aligns 
disc with seat when closing. Valve is 
equipped with two separate seats; one 
is for closing and one for cracking and 
throttling. It is manufactured in sizes 
from %-in. up by the Ostlind Valve Co., 
Portland, Ore. 
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Canned Meat Studies 


(Continued from page 20.) 


and variability in the actual potency or 
strength of the filtrate. We have estab- 
lished, at least, the range within which 
enterotoxin elaborated by a single strain 
of Staphylococcus is inactivated by tem- 
peratures frequently employed in com- 
mercial canning. 





RESEARCH DATA 


Temperature. Maximum Minimum Negative 

(Approximate) Survival Destruction Reaction 

Degs. F. Time. Time. Monkeys 

Spores of (Ideal). Fed Toxic 

Cl. botulinum Sporesof Filtrates 

Minutes. Cl. botulinum Heated. 

Minutes. Minutes. 
240 
230 
220 


212 





“We feel justified in concluding that 
times and temperatures commercially 
employed to insure the destruction of 
the spores of Cl. botulinum are more 
than adequate for the destruction of 
the gastrointestinal irritant elaborated 
by certain strains of Staphylococci and 
that canned foods are therefore safe and 
beyond suspicion as a vehicle for the 
transmission of food poisoning of this 
type.” 


MODERN BABY EATS BACON 


Four pounds of bacon constitutes the 
average amount of meat consumed by 
modern babies from the time they are 
three months old up to their first birth- 
day, the National Grocers Bulletin re- 
ports in an analysis of infant diets 
during the first year. The publication 
estimates that the baby eats 675 cans of 
prepared foods and 337 cans of evapo- 
rated milk during this period, in addi- 
tion to lesser amounts of other items. 
Retail value of the foods consumed by 
the baby during its first year is said to 
be $88.76. 


TROUBLE WITH SOFT LARD 


Some packers have trouble in hot 
weather with soft lard. “Pork Pack- 
ING,” The National Provisioner’s pork 
plant book, tells how to avoid this diffi- 
culty. Write for information. 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 


of Agriculture, Agricultural Marketing Service, on February 28, 1940: 


Fresh Beef: 
STEER, Choice’: 


NEW YORE. 


$16.50@17.50 
16. 17.50 
16.00@17.00 


CHICAGO. BOSTON. 


STEER, Commercial’: 
400-600 Ibs. 
600-700 Ibs. 


STEER, Utility’: 


13.50@14.50 
13.00@13.50 


12.50@13.00 


COW (all weights): 
Commercial 
Utility 
Cutter 
Canner 
Fresh Veal and Calf: 


VEAL (all weights)?: 


12.00@13.00 
11.00@ 12.00 
10.50@11.00 


11.504 12.50 
10.504 11.50 


gxsz 8 88 8888 8883 


16.00@17.50 17.00@18.00 
14.50@16.00 15.00@17.00 
13.50@14.50 14.00@15.00 
12.50@13.50 13.00@14.00 


+ 13.00 J 
11.50@ 13.00 
10.50@11.50 


Fresh Lamb and Mutton: 


LAMB, Choice: 
38 Ibs. down 
39-45 Ibs. 
46-55 Ibs. 

LAMB, Good: 
38 lbs. down 
39-45 Ibs. 
46-55 Ibs. 

LAMB, Medium: 
All weights 

LAMB, Common: 
All weights 


MUTTON (Ewe), 70 Ibs. down: 


18.00@19. 
17.50@18.50 
16.50@17.50 


16.00@18.00 
15.00@17.00 


9.00@10.00 
8.00@ 9.00 


Good .... 
aa *: 7,00@ 8.00 


Common 
Fresh Pork Cuts: 


PICNICS: 


BUTTS, Boston Style: 
4 8 WDE. .cccccccccccccccccccce 10.50@11.00 


SPARE RIBS: 
Half sheets 


TRIMMINGS: 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
2**Skin on’’ at New York and Chicago. 


19. ' 
18.50@19.50 
17.50@18.50 


18.00@ 19.00 
17.50@18.50 
17.00@18.00 


17.00@18.00 


8Includes sides at Boston and Philadelphia. 








OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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CHICAGO MARKET PRICES 





eee 


WHOLESALE FRESH MEATS Fresh Pork and Pork Products 
Carcass Beef em & loins, 8-10 Ibs. av... - 


Bs3: 


Week ended ° 
Feb. 28, 1940. q Tenderloins .... 
per Ib. lo Spare ribs .. 


400- 16% @17% 
‘ 17 
> see et oire 


mec 


Prime native steers— 
600 


14% @15% 


14 15 
AG” ao ame 
Pigs’ feet 
15% Kidneys, per Ib 
Livers 


Heifers, good. 400-600... . 
Cows, -600 

Hind quarters, choice 
Fore quarters, choice. 


Beef Cut 
Do eae = DRY SALT MEATS 


Steer loins, No. 1 

Steer loins, No @26 Clear bellies, 16@18 Ibs... 
Steer short loins, ea.- Clear bellies, 18@20 Ibs 
Steer short loins, No. 1.. @43 Rib bellies, 25@30 lbs 
Steer short loins, No 2... 3 Fat backs, 10@12 Ibs 
Steer loin ends (hips)... Fat backs, 14@16 lb 

Steer loin ends No. 2.... @22 25 Regular plates. . 

Cow loins Jowl butts 

Cow short loins 

Cow loin ends (hips) 


@16 
a er @24 3 WHOLESALE SMOKED MEATS 


Steer ribs, 


ADD IDA k OOM OHWH 


% 


8899859 
CORO CONN 
PS FRR 


3 Fancy Rar hams, 14@16 Ibs., 16%@17 
s, i PRTCRMERE PORET 2. ccccssccccosoccces 
hye Bg prime. ae Fancy Ce hams, 14@16 I . a 
is, No. 1. 16 parchment paper anew 
oon pr No. 2. 5 @ 6 Standard reg. hams, 14@16 Ib lain. . 16 
Steer chucks, prime Picnics, 4@8 Ibs., short omg 12 1 
Steer chucks, No. 1 @12% Picnics, 4@8 Ibs., —s shank, 
Steer chucks, No @ Fancy bacon, 6@8 1 lain 
Cow rounds .... 12% 1 Standard bacon, bas | Ibs. ; pinta. ° 
Cow chucks . No. 1 beef sets, ae 
Steer plates .. @ 7% Insides, 8@12 1 
Medium plates . Outsides, 5@9 Ibe. 
Briskets, No. 1. Knuckles, 5@9 Ibs. 
Cow navel ends. Cooked hams, choice, skin on tted. 
Steer navel ends Cooked hams, choice, skinless, fatted. 
Fore shanks ... Cooked picnics, skin on, fatted 
Hind shanks Cooked picnics, skinned, fatted 


Strip loins, No. 1 bnis 
BARRELED PORK AND BEEF 


Strip loins, No. 2 
Clear fat back pork: 


= = 
Soooae 
RE 


Sirloin butts, No. ES 

Sirloin butts, No. 2 

Beef tenderloins, No. 1... 

Beef tenderloins, No. 2... 

Rump butts 

Flank steake 

Shoulder = v7 

Hanging tenderloins 

Insides, green, 6@8 Ibs oe 

Outsides, green, 5@6 Ibs. Plate beef . 

Knuckles, green, 5@6 Ibs. Extra plate beef... ere seecocesooeece 
Beef Products 


H8SHHHS5OS5994) 


SR88S38~ 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 
@1 Lamb tongue, short cut, 200-Ib. bbl 
Ox-tail Regular tripe, 200-Ib. bbl 
Fresh tripe, plain @10 Honeycomb tripe, 200-Ib. bbl 
Fresh tripe, H. C 4 Pocket honeycomb tripe, 200-Ib. bbl 
Livers 


SAUSAGE MATERIALS 


Choice carcass (Packed basis.) 

Good —e = bi pa 

Good saddles ... Regular pork trimmings 

Good racks a Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed 


Brains, each 
Sweetbreads 
Calf livers 


Native boneless bull meat (heavy) 
Boneless chucks 

Shank meat 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed canner cows, 400-450-Ib 


eB RR ARK 


Rev 


Choice saddles 
Medium saddles 
Choice fores 
Medium fores 


—_ fries é 2 DRY SAUSAGE 


DOOCDADH KH COROIAINOA 


RA 


mb tongues 
Lamb kidneys Cervelat, choice, in hog bungs 


Thuringer 
Farmer 
Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Utton loins .. 
utton stew .. 
eep tongues . 
Sheep heads, eac 


te 


B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice... 
Pepperoni 

Mortadella, new conditio: 
Capicola 

Italian style hams 

Virginia hams ...... 





®5H5858SN8S58 
R 


er 
SCNANUSCNANNS 
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DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton 

Country style sausage, fresh in link.. 
Country style sausage, fresh in bulk... 
Country style sausage, smoked.......... 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Liver sausage in hog bun 

Smoked liver sausage in hog bungs 
Head cheese 

New England luncheon specialty 

Minced luncheon specialty, choice 
Tongue & blood 


F RRR E 


RE 


Sigsseberessheses 


Prime steam, cash, Bd. Trade 
Prime steam, loose, Bd. Trade 
Refined lard, tierces, f.o.b. Chgo 
Kettle ny tierces, f.o.b. Chgo. 
Leaf, kett 

rend., - f.o.b. Chgo. 
Neutral, tierces, f.o.b. Chicago 
Shortening, tierces, c.a.f 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces) 
Prime No. 2 oleo oil 
Prime oleo stearine 


TALLOWS AND GREASES 
(Loose, basis Chicago.) 


Edible tallow, 1% acid 

Fancy tallow, under 2% aci 

Prime packers tallow, 34% aia: 
Special tallow 

No. 1 tallow, 10% f.f.a. 

Choice white grease, all ‘hog 
A-White grease, 4% acid. 
B-White grease, Sowers 5% acid 
Yellow grease, 16-20 f.f. 

Brown grease, 25 f.f.a... 


ANIMAL OILS 


Per ib 
Prime edible lard oil 
Prime burning oil 
Prime lard oil—inedible 


tl neatsfoot oil 
Prime neatsfoot oil 
Extra neatsfoot oil 
No. 1 neatsfoot oil 


VEGETABLE OILS 


Crude cottonseed oil, vt tanks, f.o.b. 
Valley points, prom 

White deodorized, in Ba: f.o.b. Chgo.. 

Yellow, deodorized 

a *- stock, 50% f.f.a., f.o.b. consuming 

nts 
aipbens oil, f.o.b. mills 
Col 


Coconut oil, sellers’ tanks, f.o.b. coast.. 
Refined coconut, bbls., f.0.b. Chicago... 9% 


OLEOMARGARINE 


F. 0. B. Chicago. 


White domestic vegetable 
White animal fat 

Water churned pastry 
Milk churned pastry 
White ‘‘nut”’ type 


(Continued on page 50.) 
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Chicago Markets 


(Continued from page 49.) 





CURING MATERIALS 


Sipette of soda (Chgo. w’hse stock). 
425-lb. bbls., delivered 
Seltpeter, less than ton lots: 
bl. refined granulated. 
Small crystals 
Medium crystals 
Large crystals . 
Dbl. rfd. gran. nitrate of soda 
Salt, per ton, in minimum car of 80,000 Ibs. 
‘only, f.o.b. Chicago, per ton: 


—— 
aw, 96 basis, f.o.b. New Orleans. 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2%). 
Packers’ curing sugar, 100 Ib. b 
f.o.b. Reserve, La., less 2 
Packers’ curing sugar, — Ib. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt. (in cotton 
bags) 
In paper bags 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 180 pack 

Domestic rounds, 140 pack 

Export rounds, wide 

Export rounds, medium......... @e 

Export rounds, narrow 

No. 1 weasands 

No. 2 weasands 


ts 
3 


gs 
Middles, regular 
Middles, select, wide, 2@2% in... 
Middles, select, extra wide, 2% in. 


Dried bladders: 
12-15 in. wide, flat........ccccseeees ee 


BREE S ABsraRekes 


Pork casings: 
Narrow, per 100 yds 
Narrow, special, per 100 yds 
Medium, regular 


Extra wide, per 100 yds 
Export bungs 

Large prime bungs 
Medium prime bungs 
Small prime bungs 
Middles, per set 
Btomachs 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
Per Ib. Per Ib. 

Allspice, prime 
Resifted 

Chili pepper ........... aoovecsesoses 
Powder 

Cloves, Amboyna 
Zanzibar 
Madagascar 


ca 


i 
Bast & West India Blend. 
ey flour, fancy 
1 


Nutmeg. fancy Banda. 
Fast India 
East & West India Blend 
Paprika, Spanish 
ae | Hungarian 
No. 1 Hungarian 
repose, Cayenne 
1 
Black Malabar 
Black Lampong 
Pepper, white Singapore 
untok 
Packers 


SEEDS AND HERBS 


Ground 


‘or 

Whole. Sausage. 
19% 
26 


Coriander Morocco natural No. a. 
Mustard seed fancy yellow 


Rage. toney Dalmatian... 
Imatian No. 1 
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NEW YORK MARKET PRICES 





LIVE CATTLE 


Steers, good, 1104-lb 
Steers, medium and good 
Cows, medium 

Cows, cutter and common 
Cows, canner 

Bulls, good 


aNgAAgSS 
Sakasss 


LIVE CALVES 


Vealers, good and choice 
Vealers, common and medium 
WEEE GEE Wiecwn datedesewaseeees a 


LIVE HOGS 


Hogs, good and choice, 194-Ib 
Hogs, good and choice, 210-Ib.... 
Packing sows, good 


LIVE LAMBS 
Lambs, good, 71-Ib 
Lambs, medium, 54-Ib 
Slaughter ewes 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light... 
Native, common to fair 


Weawn Dosssed Beef. 
Native steers, 600 
Native choice year wy nm@ ous Ibs. 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulis 


BEEF CUTS 


Western. 


- 1 hinds and ribs 
. 2 hinds and ribs 


23 
20 
82 
26 
20 
20 
18 


Tenderloins, 4 
Tenderloins, 5 
Shoulder clods 


git 
16 
15 


Genuine spring lambs, good 

Genuine spring lambs, good to medium. 8 
Genuine spring lambs, medium 

Sheep, good . 

Sheep, medium ecee 


DRESSED HOGS 


good and choice (110-140 Ibs.) 
ead on; leaf fat in $ 8.50@ 9.00 
Pigs, small lots (60-110 Ibs.) 
ead on; leaf fat in........+...-.+. 10.00@11.00 


FRESH PORK CUTS 


Pork loins, fresh, Western 10@12 Ibs... 14 
Shoulders, woe. ——s Ibs. av 10 1 2 
Butts, regular, W 12 12 
Hams, Western, a 10@12 Ibs. av. .15 16 
Picnics, Western, fresh, 6@8 lbs. avy....10%@11 
Pork trimmings, extra jean 14%@15 
Pork trimmings, regular, 50% lean 

Spareribs ..... 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted.... 


SMOKED MEATS 


Regular hams, 8 “4 Ibs. 
Regular hams, b @ 
Regular hams, 3 


Seer ee reeset esesesese 


Skinned hams, 18 
Picnics, 4@6 ibs, BV eoeeevees 
Picnics, 6@8 Ibs. 
City pickled bellies. 8@12 Ibs. ay 
Bacon, boneless, Western. 
Bacon, eg F ne 
Rollettes, 8@10 Ibs. av 
f tongue, light... 
Beef tongue, heavy.. 


FANCY MEATS 


Fresh steer tongues, untrimmed.... 
Fresh steer tongues, 1. c. . 
Sweetbreads, beef . 

Sweetbreads, veal 

Beef kidneys . 

Mutton —7 

Livers, 

Oxtails 

Beef hanging tenders 

Lamb fries 


Shop Fat .. 
Breast Fat 
Edible Suet. 
Inedible Suet 


GREEN CALFSKINS 


5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 veals... 95 3.35 38.80 
Prime No. 2 vea 05 
Buttermilk No. ° 
Buttermilk No. 2....18 I a owes 
Branded gruby iy ' " 1.85 
12 i E 1.85 


Number 3 


Round shins, noavy 
4 
Flat shins, lene 
ht 
Blades, gutteche, shoulders - thighs 


Hoofs, white 
black and white striped 





PRODUCE MARKETS 


BUTTER. 
New York, 

Creamery (92 score) 
Creamery (90-91 score). “ary @arn 
Creamery firsts (88-89)... 2614@27 

EGGS. 
Extra firsts @18 
Firsts, fresh : 
Standards 


DRESSED POULTRY. 
Chickens, 17-25, frozen. 


19 
21% @22 
cee i0@10% 


Turkeys, frozen hens 
Turkeys, frozen toms. 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score Feb. 17 to Feb. 23: 

————__—February. 

17 19 20 21 2s @ 
Chicago ..28 rt 28% 28% Holiday 28 
N. York..28% 28 29% 29 - 

Boston ...29% 29 30 29) bad 2 
@29% @29 
Phila. én 29 29% 20 ag 
29% @20% ann es : 
San oe. -82 . 
crit pit. peo score at 
Chicago: 
27% 28% 3% 28% Holiday 28% 
@28  @28% @28 
Receipts of butter by cities (Ib.—gross wt.): 

This Last —Since eee 

week. week. 1940. 1 
Chgo. 437,067 2,843,174 29,154,081 36,091,507 
N. York. x: 976,113 3,098,963 34,636,182 38,332,200 
Boston .. 974,023 | 900,848 10,596,970 10,806,016 
Phila. 1,067, 1443 1,031,588 11,027,656 10,132,710 
i 
7,454,646 


Total... 7,874,568 85,414,889 95,362,493 


Cold ae ieee (1b.—net wt.): 


Out On hand 
Feb, "22. Feb. 22. Feb. 23. 


eteeee + -118,996 295,057 6,857,468 
N. York... ed ~~ p 4 5,348,130 


Boston .... y 305,297 
1,295 13 "40 188,910 


Phila. .... 
Total ...148,038 582,555 12,699,805 





Same day 
last phen 


96,489,521 
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ee BEEF « PORK e VEAL e- LAMB 
eae CANNED FOODS 
HAMS e BACON e LARD ¢ SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 

















THE E. KAHN ’S SONS Co. LSXLON Philadelphia Scrapple a Specialty 


CINCINNATI, O. 


“AMERICAN BEAUTY” 2) ohnJ.Felin&Co., inc. 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 4142-60 Germantown Ave., Philadelphia, Pa. 
Veal, Lamb and Provisions New York Branch: 407-09 West 13th St. 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON 
L. Woodruff Ear’ 


BOSTON , 
HL Woodruff ari McAdams) Clayton P.Lse P. @. Gray co. 1! | HAMS - BACON - LARD - DELICATESSEN 


PATENT CASING COMPANY KINGAN'S RELIABLE 


PATENT SEWED CASINGS HAMS @ BACON @ LARD @ SAUSAGE 
MADE UNDER SOL MAY METHODS CANNED MEATS @ OLEOMARGARINE 
CHEESE @ BUTTER @® EGGS @ POULTRY 
617-23 West 24th Pluce Chicago, Illinois 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Po i tnendeeennnenl 
Partridge Hides @ Digester Tankage 


PORK PRODUCTS—SINCE 1876 KINGAN & CO. 


The H. H. MEYER PACKING Co. || | | PORK AND BEEF PACKERS 
Cincinnati, Ohio Main Plant, Indianapolis Established 1845 


Reprints of Articles on 
9 Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


Px may solve the problems that are vexing you. 
from the Land O’€orn Weite today for lete and prices. 
ana R RRR RRMA AKAM Md 


BLACK HAWK HAMS AND BACON THE CUDAHY PACKING CO. 


PORK BEEF - VEAL - LAMB PRODUCERS, IMPORTERS AND EXPORTERS OF 


Straight and Mixed Cars of Packing House Products S ausa = e C Ps he) i n = S 


THE RATH PACKING CO. WATERLOO, IOWA 221 NORTH LA SALLE STREET CHICAGO, U.S.A. 
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Classified ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, specia 
rate, $2.00 an inch for each insertion. Minimum Space 1 inch, not over 48 words, 
including signature or box number. No display. Remittance must be sent with order. 





Position Wanted 


Business Opportunities 


Equipment for Sale 





Time Study Engineer 


Seeks employment with independent packer. Have 
had eight years successful experience in packing 
plants as time study man and head of the industrial 
engineering department. Am skilled in planning 
more efficient layouts and operating methods and 
in conducting cost and yield tests. W-816, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





Sausagemaker 


A-1 sausagemaker with 20 years experience man- 
ufacturing all kinds of sausage, specialties, loaves, 
slow and fast cure. Can handle any number of help, 
willing to go anywhere, good references. W-810, 
THE NATIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Ill. 





Sausage Foreman 


Position wanted by an expert sausage foreman 
with many years of successful experiences. Can 
produce quality and introduce new specialties. An 
expert on cost. Best references. W-819, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





Sales Manager, Provision Man 


A packinghouse man with 25 years experience in 
Plant and sales management desires new connec- 
tion. Have thorough knowledge of plant opera- 
tions, sales promotion and product costs. Can ef- 
ficiently handle management of small or medium 
sized plant. Excellent record, honest, reliable and 
not afraid of hard work. Age 45, now employed. 
Interview appreciated. W-823, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





Plant Superintendent 


37 years of age, married, 20 years experience with 
large packers, good personality. Supervised all 
Processing and slaughtering operations, figured 
costs, etc. Fully competent to handle all depart- 
ments and men. Can furnish best reference. Write 
W-824, THE NATIONAL PROVISIONER, 627 Mills 
Bldg., San Francisco, Calif., for full information. 





Sausage Man 
Has 10 years experience in making sausage and 
loaves. Can cure meat, also kill and cut hogs. Can 
handle help. Good references. W-825, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





Salesman 


Salesman with following among jobbing and man- 
ufacturing trade in Metropolitan New York and 
New Jersey desires connection. Salary or commis- 
sion—what have you to offer? W-827, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, IL. 





Tell The Industry 


Superintendent, Foreman, Sausagemaker—if you 
can handle these and other jobs and are temporarily 
out of work, tell the industry—let it know through 
this space that you are available. Your advertise- 
ment here will reach all parts of the meat packing 
industry and will bring quicker results. Write 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. for complete information. 
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Consultant Food Technologist 


If you require the services of a consultant meat 
specialist with long packinghouse experience in 
chemical and bacterfological processing, canning, 
curing and manufacturing, inquire of W-814, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York, N. Y. for full particulars. Member 
Institute of Food Technologists. 





Sales Representative 


High class, thoroughly experienced sales repre- 
sentative covering New England available to 
Packer. Quality line provisions, canned meats, 
wide acquaintance markets, hotels, restaurants, 
chain buyers. Have own coolers, delivery equip- 
ment. Opportunity to get active representation at 
low cost. Best of references. W-821, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, IIL 





Plant For Sale 


For Sale—Modern fully equipped sausage and 
meat processing plant located in densely populated 
section of midwest. $6,000 cash will handle. De- 
tails on request. Write FS-822, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





An Opportunity. 

Take advantage of the opportunity presented by 
this space and tell the ones who would be interested 
in what you have to offer. You may want a part- 
ner in your business or you may want to dispose 
of your plant. Your advertisement here will bring 
results. Write THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





Men Wanted 





Working Sausage Man 


Wanted: Working sausage superin- 
tendent who is capable of making loafs 
and can make investment of $5,000. We 
can guarantee to return this in one 

ear. W-815, THE NATIONAL PRO- 

ISIONER, 407 So. Dearborn St., Chi- 
cago, Ill. 





Specialty Men 
Wanted: Brokers, sales representatives and spe- 
cialty men to handle an exceptionally fine Polish 
style canned ham. Many territories open. Com- 
mission basis. Answer territory covered and will 
send complete details. W-817, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, III. 





Experienced Salesman 


Wanted: Experienced salesman to contact 
meat packers, sausage plants, and meat mar- 


kets, to sell butcher supplies, casings, and 
spices for Indiana, Ohio, and part of Michigan 
State. Liberal commission, answer fully and 
state present and former activities, also ref- 
erences. Write W-808, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





Packinghouse Men 


If you are looking for a job in the Meat Packing 
Industry an advertisement placed in these columns 
will bring you results quicker. Write THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn S8t., 
Chicago, Ill. 


SPECIALS 


1—35-gal. Kneading & Meat Mixing Machine. 
1—Brecht 1000-lb. Meat Mixer. 

1—Brecht Enterprise No. 156 Grinder. 

1—Brecht 18” Filter Press. 

2—Brecht 200-lb. Stuffers, without tubes. 

1—Hand Operated Fat Cutter. 

2—Ice Breakers or Crushers. 

5—9’x19’ Revolving Degreasing Percolators. 

1000 Feet Drag or Scraper Conveyor. 

10—Vertical Fertilizer or Tankage Dryers. 

Dopp, Aluminum, Monel Metal, Copper Kettles. 
1—No. 5 Jay Bee Model T Hammer Mill. 

Boilers, Generator Sets, Power Plant Equip. 

Send for ‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. We buy and sell from a single item to a 
complete plant. What have you for sale? 


CONSOLIDATED PRODUCTS CO., INO. 
14-19 Park Row, New York City 





The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 





Used Equipment 


Reconstructed 250-lb. Self-Emptying Cutter 

1 No. 43-B ‘“‘BUFFALO” Cutter and motor 

1 No. 38 ‘“‘BUFFALO”’ Cutter and motor 

1 1500-lb. ‘“‘BUFFALO"’’ Mixer and motor 

1 U. S. Bacon Slicer with stacker and motor 

1 No. 66-B ‘‘BUFFALO” Grinder and motor 
Address inquiries to FS-820, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill 





For Sale 


One Acme Cellophane Tying Machine with cutting 
knife using CW staples, 1 Acme stockinette Binder 
using No. 48 staples. For shaping butts in stock- 
inettes and wrap in cellophane. Used very little as 
room needed for other products. Bargain. The 
Taylor Provision Co., Box 319, Trenton, N. J. 





Equipment Wanted 








Rendering Machinery 


Wanted for user, Hydraulic Curb 
Press and Pump; Rotary Dryer; Ket- 
tles; 2-Filter Presses; Evaporator: 
Cooker; Lard Cooling Roll. What have 
you to offer. W-718, THE NATIONAL 
PROVISIONER, 300 Madison Ave. 
New York City. 





New Or Used Equipment Wanted 


Want to buy complete can making line and floater 
for six pound and one pound nominal conical cans. 
Either new or good secondhand. State delivery. 
P. 0. Box 45 Montevideo, Uruguay. 





Equipment Wanted 


Wanted for user . . . Griffith’s typing machine 
for hand; Prague percentage scale; Bunn tying 
machine, and head cheese cutter. Must be in good 
condition. W-826, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York, N. Y. 
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BICZYJA 


(Pronounced BE-CHI-YA) hj “BICZYA \ 
— AND — | NEB 
PRONOUNCED (@) 

The finest Polish-Style 4 

Ham on the market to- 


day, by hundreds of sat- 


isfied Tobin customers! . 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 





WILMINGTON 


HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 


Original West 
Virginia Cured Ham 


Ready ide) Serve 


CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


I elttite) Casings 


Domestic and Foreign 
Connections 


Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 








Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
DELAWARE 
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Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 














HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS-OF BEEF AND PROVISIONS 























Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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| Harry Manaster & Bro. 


IMCOR PORATED 


1018-32 W. 37th St., <a 














LESALE MEATS » és 











F.C. ROGERS CO. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











Sayer § @mpany 


356W.1llthSt. '““ New York City 


Producers - Exporters - Importers 


SAUSAGE CASINGS 


peng Cable Address Melbourne 
Buenos Aires ee ah Tientsin 
London Degrey Istanbul 

















Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 

Published in 


THE NATIONAL PROVISIONER | 


may solve the problems that are vexing 
you. Write today for list and prices. 
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ADVERTISERS 


in this issue of Thgat 


Advanced Engineering Corp 
Allbright-Nell Co., The Third Cover 
American Agricultural Chemical Co. 34 
Armour and Company 

Armstrong Cork Co 


Buffalo Forge Co 


Callahan, A. P. & Co 

Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co 
Corn Products Sales Co 

Crane Company 

Cudahy Packing Co 


Dexter Folder Co 
Felin, John J. & Co., Inc 


Great Lakes Stamp & Mfg. Co 
Griffith Laboratories, The 


Ham Boiler Corp 

Hercules Powder Co., Inc 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation. 53 


Jackle, Frank R 

Jamison Cold Storage Door Co 
Johns-Manville Corp 

Jourdan Process Cooker Co 


Kahn’s, E., Sons Co 
Kennett-Murray & Co 
Kingan & Co 


Legg, A. C., Packing Co., Inc 
Levi, Berth. & Co., Inc 


Manaster & Bros., Harry 
Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H. Packing Co 
Mitts & Merrill 

Morrell, John, & Co 





While every precaution is taken to insure accuracy, Ww? 
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SET Te See Se Tee Tee 54 
Smith’s Sons Co., John E. .Second Cover 
NS Oe eee 40 
Standard Pressed Steel Co......... 7 
SS Mie Scene rks n en eemes 10 






Stedman’s Foundry & Machine Wks. 36 
Stevenson Cold Storage Door Co.... 6 
Superior Packing Co.............. 55 
ts ere 


Tees Pee OO... . ccc cccccuscics 
Toledo Beale Ces occ cnc cwericeven 33 
Transparent Package Co......... 21, 22 


wet, F. G., Be 0 a ve ec acavins 53 
Westinghouse Electric & Mfg. 


DN Ss a wie teehee kad First Cover 
Wilmington Provision Co........... 





York Ice Machinery Corp.......... 


When these firms advertise their equipment, sup- 


plies and services, they bring you news more 
important to you than that contained in your daily 
newspaper. You wouldn't think of missing your 
Paper; you shouldn't miss the news these firms bring 
you in their advertisements. Collectively, they tell 
you about late developments that make possible 
better and more efficient ways of conducting all 
your operations. It pays to watch for and study 
their messages. 




























against the possibility of a change or omission in this index 


Niagara Blower Co................ 34 
Oppenheimer Casing Co............ 53 
Patent Casing Company............ 51 
Peters Machinery Co.............. 40 
Powers Regulator Co.............. 41 
Rath Packing Company............ 51 
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MORE and MORE 
The Swing is to 
ADELMANN 








Adelmann Ham Boilers win 
every competitive test. The 
list of users includes the 
shrewdest operators in the 
packing industry. And with 
good reason! 





CAST 
ALUM- 
INUM 
BOILER 
Because of exclusive features, Adelmann Ham Boilers provide ex- 
ceptional results. Hams cook in own juice, under variable pressure, 
thru application of self-sealing cover and elliptical yielding springs. 
Hams are firmly molded, have full flavor, and appetizing appear- 
ance. Hams produced in Adel Ham Boilers really sell ! 


Made of Cast Aluminum, Tinned Steel, Monel Metal, and Nirosta 
(Stainless) Steel, the most complete line available. Ask for book- 
let “The Modern Method.” 


Adelmann—The Kind Your Ham Makers Prefer 






















HAM BOILER CORPORATION 


Office and Factory: Port Chester, N. Y. 
Chicago Office: 332 South Michigan Avenve 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 
12 Bow — London. Australian and New Zealand Representatives: Gollin > 
Co., Pty. Ltd., Offices in Principal _— Cc Repr CGA 

Pemberton . Co., Ltd., Toronto, Ont. 















































THE 


CASING HOUSE 


Bertn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK 
BUENOS AIRES 


tile eie) 
AUSTRALIA 


LONDON 
WELLINGTON 






Superior Packing Co. 


Price Quality Service 






Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


ARTERY PUMPED SWEET PICKLE HAM 
Ready to SMOKE 
Ready to CAN 
Ready to BOIL 


For Canning, The “Prague Powder Pickle Method” is O.K. 
Our "Cold Pack” ham is ©.K. It is Sweet and Tender. 

We believe a 

Prague cured 

ham, canned 

direct from the 

cellar, cooked to 

160 degrees in 

the can, will have 

a better flavor. 

We tell you it is 

practical to oper- 

ate on this basis. 

It reduces cost 

of operation. We can supply the equipment. 


This is not a strange story. We say that we can 
can hams direct from the pickle cellar without pre- 
cooking. 

We tell you that we can cook these hams, produc- 
ing an internal temperature of 160° in a space of 
five to eight hours, according to the size of the ham. 
We say this ham will be more desirable than a 
precooked ham. We tell you that there will be 
less jelly in this can than you would find in your 
precooked, old style ham at the end of the second 
cooking. 

We say to you that the Griffith process will place 
this ham on the market at a saving of 13 to 16% 
in daily practice. 

We say further that the Griffith Laboratories have 


not only prepared the curing material and the 
cure, but also the equipment. They say further 


that |the cost of producing this ham is less than it 
costs to produce a precooked ham and that our 
“cold pack” ham will be preferred on the market at 
the same price. 


Allhamscured withPrague 
Powder have a flavor no- 
ticeably different from a 
nitrite cured ham. Prague 
Powder Pickle cures are 
demanded when sweet 
pickle hams are offered to 
ham boilers. The sweet, 
juicy cure shows less 
shrinkage than long time 
cures. There is less salt 
present in the ‘Prague 
Pickle Cures." The “Rich, ’ 
Ripe Flavor’ is apparent ine ‘a a see eee 
in all the Prague Powder epee Ge 
cures. 


Call at Our Factory and See for Yourself 


All artery pumped hams can be finished in dry cure 
like “Sugar Cured Bacon,’’ adding a fixed flavor. 
A “Rich, Ripe Flavor’”’ ham is desirable from the con- 
sumers’ standpoint. The public requires a high color, 
a “ripe flavor” anda juicy ham. You can make it— 
use Prague Powder. 


BEB BBaSE 
ji sss ss 8 eee!!! 


SN 
‘ta ce i 
i oe oe aes 
fe ee se 


This is the pork sausage season—the young pigs are 
new on the market. Select the fresh, well chilled 
lean and fat half and half. Grind the fat fine, grind 
the lean coarse. Mix carefully in mixer with Grif- 
fith’s Pork “‘C’’ (mild sage) or Pork ‘‘B’’ (no sage)— 
keep meats cold pack and ship fresh. You can sell 
pork sausage made this way by the truck load; go 
to it: get this business, it is at your very door. 


Our Research Department finds that “an improved smoked ham cure” is possible and suggests artery pumping with a mild 
pickle. Then rub on our Dry Bacon Mixture and let remain in vat 5 to 7 days for ripening. Wash off the salt and smoke. 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th St., Chicago, Ill. 


Eastern Factory: Passaic, N. J. 


Canadian Factory and Office: | Industrial St., Leaside, Toronto 12, Ontario 
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UNIFORM 
MIXING and 
IMPROVED 
FLAVOR 


Vacuum Mixers have proven to be valuable assets to the plants 
of Sausage Manufacturers and Canners of Dog Food, Potted Meats, 
Hash, Minced Meats and Spiced Hams. 
Difficulty is often experienced in obtaining satisfactory ‘‘col- 
NC lapse” so as to pass government inspection on the tall square cans, 
in which these latter products are generally packed. Vacuum Mix- 
ing assures satisfactory “collapse.” 
Another advantage is the savings in casing expense. Fewer 
V A C U J M casings are required per batch because the removal of air from the 
meat makes a firmer and more condensed product. 
No matter what method of curing you use, mixing under vacuum 


M , xX fe a S guarantees thorough mixing, reduced shrinkage, improved flavor, 


time-saving and profit increase. 


ANCO Vacuum Mixers are made easy to operate thru the use of pneu- 
matic air jack tilting device, which quickly removes the vacuum cover, 
and at the same time tilts the hopper. Write for details and prices. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 FIRST NATIONAL BANK BLOG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 





Gelatig 


-.- the Fo 
that’s Making 


NEWS 


Cash in on this rapidly growing new 
of sales! Your customers have been red 
and talking about gelatin. Recent am 
in newspapers, medical journals and € 
magazines have made the public g¢ 
conscious. 





mr 





Take your cue for bigger business! 
your customers that one of the mog 
lightful ways to eat gelatin, “the we 
food product,” is in delicious jellied g 
. .. easy to serve, because they are pref 
by you and are ready to put on the! 


When you use Swift’s Superclear, 

meat dishes are mouth watering just t 
at... sparkling, crystal-clear! Sple 
results are assured, because Superclé 
high in test and high in quality. Ece 
ical, too . . . Superclear’s extra sti 
achieves minimum jelly costs. For exal 
only 3.6c per pound gelatin cost for jf 
tongues. 





Formulas for any jellied meat product® 
with trial shipments . . . on request. ~ 


<o SWIFT'S GELAT! 
= 


A SUPERIOR JELLIED MEAT GELATIN & 





GELATIN DIVISION 








